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The  Big  Red  Apples  of 
the  West  have  gone  to  the 
front  line  trenches  in 
France  by  the  carload. 
Westeners  sent  them.  Y. 
M.  C.  A.  men  braved  shrap- 
nel and  shells  to  hand  them 
\  out  to  the  men  in  khaki. 
J  They  handed  out  other 
things— comfort  and  cheer 
and  the  feel  of  home. 
Help  the  "Y"  help  the  boys 
from  the  West. 
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Eagle  Ladder 


UDDERS 


Information  on  our 
Northwest  Orchard  Supplies 
gladly  given  on  request 


Northwest  Fence  &  Supply  Co. 


Northwest  Standard 


PORTLAND,  OREGON 


Fifty-nine  Years 

of  continuous  service  to 
the  Northwest  is  the 
record  of  this  pioneer 
bank. 

Today,  as  always,  it 
bears  the  reputation  of 
being  at  once  conser- 
vative and  progressive 
—a  wise  combination. 

We  solicit  accounts, 
either  personal  or  bus- 
iness. 

Ladd  &  Tilton  Bank 

PORTLAND, OREGON 


Pacific  Coast  Agents 

United  States  Steel 
Products  Co. 


San  Francisco 
Los  Angeles 
Portland 
Seattle 


J.C.Pearson  Co.  .Inc. 

Sole  Manufacturers 


Old  South  Bldg. 
Boston,  Mass. 
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CONOMY 


E 
A 
R 
S 

o 

NAILS 


in  buying  is  getting  the 
best  value  for  the  money, 
not  always  in  getting  the  lowest  prices. 
PEARSON  prices  are  right. 

DHESIVENESS  Z  ?*&»«JS£ 

for  PEARSON  nails.  For  twenty  years 
they  have  been  making  boxes  strong. 
Now,  more  than  ever. 

TTT  T  A  RTT  TTV   behind  the  good  is 
Jli  I  jlJrl  Li  1 1^1  I  1    a(jded  value.  Toucan 
rely  on  our  record  of  fulfillment  of  every 
contract  and  fair  adjustment  of  every 
claim. 

ATISFACTION  &?S^rt&.°K 
making  nails  to  suit  our  customers' 
needs.  We  know  what  you  want;  we 
guarantee  satisfaction. 

RTOTNAT  JTY    Plus  experience  al- 
JTVlVJll^ilJL/lX  1     ways  excels  imita- 
tion.    Imitation's   highest   hope   Is,  to 
sometime    (not    now)    equal   Pearson — 
meantime  uou  play  safe. 
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Decrease  Packing  Time 

and  Expense 

No  expensive  time  is  wasted  in  figuring  how  each  layer  is 
to  be  packed  when  the  Bushel  Shipping  Basket  is  used 

The  Universal  Package 

is  easy  to  pack.  The  fruit  or  vegetables  seek 
their  position  as  they  are  poured  in 


You  may  not  get  the  very  highest  price  but  you  get  the 
largest  net  profit  because  so  much  is  saved  on  packing 


DH&  s  Send  for  prices  that\make  you  money. \\ 


Package  Sales[Corporation 

106  East  Jefferson  St.,  SouthfBend,  Indiana 


Box  Strapping  and  Tie  Buckles 

HOLD  WHERE  OTHER  METHODS  OF  PACKING  FAIL 

Cold  rolled  flat  wire,  lacquered 
finish  or  galvanized,  for  use  with 
tin  seals.    No  nails  used  in  this 
application. 
Packed  in  bbls.  of  500  lbs. 


Acme  Steel  Box  Strapping  in  coils  of  300  feet,  20  coils  to 
a  case.  Larger  coils  of  3,000  feet.  This  strapping  is  used 
with  or  without  nails  and  is  lacquered  finished. 

Acme  No.  4  Bale  Tie  Fastener, 
used  with  No.  17-18  round  wire. 
Holds  securely  and  has  no  prong 
to  break  off. 
Packed  50,000  to  a  bbl. 

Write  for  Catalog  Showing 
Acme  Special  Nailless  Strap 

Acme  Steel  Goods  Co.,  Mf rs. 

Works:   2840  Archer  Avenue,  CHICAGO 

Branch  and  Warehouse:   311  California  Street,  San  Francisco 

Warehouse*  rtnlv  Eyres  Storage  and  Dist.  Co.,  Seattle 
warehouses  Only.   Ho|man  Transfer  Co.,  Portland,  Ore. 


^^^^^^^^ 


Dot  Embossed  Strappin 


The  Old  Reliable 

BELL  &  CO. 

Incorporated 

WHOLESALE 

Fruits  and  Produce 


112-114  Front  Street 
PORTLAND,  OREGON 


Richey&  Gilbert  Co. 

H.M.GILBERT, President  and  Manager 
Grower!  and  Shippers  of 

Yakima  Valley  Fruits 
and  Produce 

SPECIALTIES: 
Apples,  Peaches,  Pears  and  Cantaloupes 

TOPPENISH,  WASHINGTON 
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The  Hardie 


TODAY  AS  IN  THE  PAST 

w  These  Two  Orchard  Ladders 

REPRESENT  QUALITY 

The  same  grade  of  clear  well  seasoned  spruce,  the  same 
practical  design,  the  same  workmanship  are  still  there. 
No  attempt  has  been  made  to  lower  the  high  standard 
of  these  ladders  by  cheaper  materials  or 
unskilled  labor.    Now  as  never  before  you 
should  select  high  grade  orchard  equipment. 


The  Apex 


Labor  is  scarce  and  high-priced. 
Hardie  orchard  equipment  will 
help  you  keep  within  sight  of 
your  old  production  cost. 


Price  per  foot  45c 


We  issue  a  small  folder  describing  more  fully  these  two 
ladders  and  other  orchard  equipment. 
Send  for  it  today.         Get  your  equipment  early. 


Price  per  foot  45c 


THE  HARDIE  MFG.  CO. 


55  North  Front  Street 


PORTLAND,  OREGON 


SIMONS,  SHUTTLEWORTH  &  CO. 

LIVERPOOL  AND  MANCHESTER 

SIMONS,  JACOBS  8c  CO.      GARCIA,  JACOBS  &  CO. 


GLASGOW 


LONDON 


Agencies  and  Representatives  in  Every  Important  European  Market 

European  Receivers  of  American  Fruits 


FOR  MARKET  INFORMATION  ADDRESS 


SIMONS,  SHUTTLEWORTH  &  FRENCH  CO. 
204  Franklin  Street,  New  York 


SIMONS  FRUIT  CO. 
Toronto  and  Montreal 


SIMONS,  SHUTTLEWORTH,  WEBLING  CO. 
46  Clinton  Street,  Boston 


OUR  SPECIALTIES  ARE  APPLES  AND  PEARS 


BEFORE  using  Cement  Coated  Nails 


Western  Cement  Coated  Nails 
for  Western  Growers 

Our  Cement  Coated  Nails  are  always  of 
uniform  length,  gauge,  head  and  count. 
Especially  adapted  to  the  manufacture  of 
fruit  boxes  and  crates.  In  brief,  they  are 
the  Best  on  the  Market. 

Write  for  Growers'  testimonials. 

Colorado  Fuel  &  Iron  Co. 

DENVER,  COLORADO 

Pacific  Coast  Sales  Offices 
Portland,  Spokane,  San  Francisco 
Los  Angeles 


AFTER  use  of  C.  F.  &  L  Co.'s 
Cement  Coated  Nails 
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Pear-Blight  Control  in  Rogue  River  Valley,  Oregon 

By  C.  C.  Cate,  County  Pathologist,  Medford,  Oregon 


PEAR  blight  (bacillus  amylovorous) 
made  its  first  appearance  in  the 
Rogue  River  Valley  in  the  season 
of  1907.  For  two  or  three  seasons  this 
disease  was  regarded  by  the  growers 
as  "Sour  Sap"  and  very  little  attention 
was  given  it.  In  1908  and  1909  this 
so-called  "Sour-Sap"  trouble  became 
more  serious  and  made  its  appearance 
in  many  parts  of  the  valley.  Some  of 
the  growers  at  this  time  undertook  to 
<  ure  this  trouble  by  splitting  the  bark 
of  the  infected  trees.  This  procedure 
caused  greater  trouble,  as  it  merely 
spre^J  the  bacteria  from  infected  parts 
to  trralthy  tissues  and  many  trees  were 
lost  as  a  result  of  such  practice. 

About  this  time  some  of  the  pro- 
gressive fruit  growers  of  the  valley  pe- 
titioned the  Department  of  Agriculture 
for  assistance  in  handling  this  disease. 
Mr.  P.  J.  O'Gara  was  detailed  for  this 
work,  and  after  making  an  extensive 
investigation  was  employed  by  Jackson 
County  to  assist  in  educating  the  grow- 
ers along  the  proper  methods  of  con- 
trolling pear  blight.  This  so-called 
"Sour-Sap"  trouble  turned  out  to  be  the 
most  dreaded  disease  .of  all  pomaceous 
~  fits — Pear  and  Apple  Plight. 

Practically  all  commercial  varieties 
of  pears  have  been  ravaged  by  this 
disease.  Of  course,  some  varieties  are 
more  susceptible.  The  Rose,  Howell, 
Anjou,  Bartlett,  Cornice  and  Winter 
Nelis  show  susceptibility  in  about  the 
_  order  named.  Keifer  stock,  that  was 
formerly  supposed  to  be  resistant  to 
'  blight,  has  proved  susceptible  to  more 
or  less  extent.  In  fact  we  have  no  com- 
mercial varieties  growing  in  the  Rogue 
River  Valley  that  are  immune  or  either 
highly  resistant. 

Spitzenberg  apples  head  the  list  for 
susceptible  apple  varieties.  For  several 
years  Newtowns  appeared  to  be  more 
or  less  resistant,  but  at  the  present 
writing  Newtowns  blight  very  severely 
if  control  measures  are  not  scrupu- 
lously followed.  Winesaps  are  very  re- 
sistant and  very  little  infection  is 
found  in  this  variety. 

During  the  early  part  of  the  cam- 
paign, for  the  control  of  blight  a  large 
force  of  inspectors  were  employed  by 
the  county.  The  orchards  were  pa- 
trolled by  inspectors  and  blight  cutters 
and  an  effort  was  made  to  keep  all  the 


infected  parts  cut  out.  At  that  time  the 
work  and  attention  of  inspectors  and 
blight  cutters  was  directed  toward  the 
trunk  and  branches  of  the  trees.  As 
many  as  fifteen  inspectors  were  em- 
ployed by  the  county  to  prosecute  this 
work.  The  orchardists  and  inspectors 
worked  very  vigorously,  and  to  show 
how  thoroughly  this  work  was  done 
many  times  tree-to-tree  inspections  in 
large  orchards  revealed  no  cases  of 
"hold-over"  blight.  Nevertheless,  seri- 
ous infections  would  develop  during 
the  succeeding  season,  and  at  that  time 
it  was  impossible  to  know  the  origina- 
tion of  the  source  of  infection.  On 
account  of  the  repetition  of  severe  out- 
breaks of  blight  following  such  careful 
inspections  and  elimination  of  all 
visible  "hold-overs"  the  orchardists  in 
some  sections  became  discouraged  with 
this  light  against  pear  blight  and  it 
became  necessary  to  develop  new  meth- 
ods of  control  in  order  to  keep  the 
orchardists  in  the  orchard  business. 


Cornice,  showing  treatment  of  infection  in 
trunk  and  roots. 


About  two  years  ago  we  started  to 
make  investigations  upon  the  matter  of 
"hold-over"  sources  and  also  to  inves- 
tigate new  methods  of  control  and  pre- 
vention. As  a  direct  result  of  our  in- 
vestigation for  "hold-over"  sources  we 
found  that  the  root  systems  of  many 
trees  were  infected  and  that  certain  in- 
sects were  carrying  the  disease  from 
the  roots  to  the  blossoms  at  blossoming 
time.  Then  we  started  a  campaign  of 
root  inspection  and  in  the  older 
orchard  districts  where  blight  has  been 
most  serious  for  a  number  of  years, 
practically  every  tree  in  the  district 
was  examined  about  the  roots  and  all 
cases  of  infection  were  removed.  This 
operation  naturally  called  for  a  lot  of 
work  in  excavating  about  the  roots  of 
the  trees,  but  the  orchardists  appreci- 
ated the  value  of  the  work  and  spent  a 
great  deal  of  time  and  money  in  mak- 
ing this  cleanup  in  connection  with  a 
very  careful  cleanup  in  the  aerial  part 
of  the  trees.  As  a  result  of  this  work 
we  have  learned  by  experience  that 
blight  can  be  very  effectively  controlled 
and  that  it  could  not  be  controlled  by 
confining  our  efforts  to  the  top  of  the 
trees.  A  great  deal  of  effort  and  money 
has  been  expended  by  the  orchardists 
making  a  very  thorough  cleanup  in  the 
tops  of  the  trees  and  then  only  to  ex- 
perience a  repetition  of  infections  just 
as  serious  as  *if  no  cleanup  had  been 
made.  This  was  due  to  the  fact  that 
we  left  many  sources  of  "hold-over" 
hidden  away  in  the  root  system. 

In  excavating  around  the  roots  of  the 
trees  we  have  found  many  species  of 
insects  that  may  be  responsible  for 
spreading  blight  from  the  roots  to  the 
tops  of  the  trees.  Insects  most  fre- 
quently found  about  the  base  of  the  in- 
fected trees  instrumental  in  spreading 
the  blight  are  the  common  click  beetles. 
We  found  over  200  of  these  click 
beetles  around  the  base  of  a  small  tree 
not  over  four  inches  in  diameter  that 
was  infected  with  blight  below  the  sur- 
face of  the  soil.  The  accompanying 
photograph  of  insects  will  give  some 
idea  as  to  how  these  insects  will  col- 
lect about  the  blight-infected  roots. 
These  insects  were  taken  from  the  base 
of  one  tree  during  blossoming  time. 
These  beetles  would  be  found  feeding 
in  the  opening  blossoms  and  are  found 


Page  6 


BETTER  FRUIT 


September 


most  abundantly  in  the  early-morning 
hours,  so  it  is  very  easy  for  these  in- 
sects to  carry  the  blight  germs  upon 
their  feet  and  mouth  parts  from  the 
ba^e  of  the  trees  to  the  blossoms,  which 
are  very  susceptible  at  this  season  of 
the  year. 

A  few  years  ago  several  hundred 
trees  were  used  in  an  experiment  for 
the  control  of  crown  gall.  In  this  ex- 
periment various  chemicals  were  ap- 
plied to  crown-gall  infections  on  the 
roots  of  such  trees.  Among  other  com- 
pounds sulphur  was  used  very  gener- 
ously in  this  experiment  and  in  check- 
ing up  on  the  results  of  this  experiment 
we  noticed  that  wherever  powdered 
sulphur  was  used,  that  we  seldom 
found  any  insects  around  the  base  of 
the  trees,  while  on  the  check  trees  and 
on  many  of  the  other  trees  in  the  ex- 
periment, click  beetles  and  other  in- 
sects were  found  epiite  generally.  From 
this  experiment  with  sulphur  on  crown 
gall  we  conceived  the  idea  that  sulphur 
around  the  base  of  the  trees  might  act 
as  an  aid  in  co.„trolliLj  blight.  When 
this  fact  was  made  known  /to  some  of 
our  'orchardists,  two  carloads  of  sul- 
phur were  -junchased  by  the  growers 
and  pplied  at  the  rate  of  2  to  4  pounds 
arolnd  the  base  of  each  tree,  usually 
about  2  or  3  inches  below  the  surface 
of  the  soil.  This  sulphur  has  been 
around  these  trees  for  the  past  three 
years  and  a/iparently  is  quite  a  factor 
in  controlling  blight.  Tanglefoot  bands 
around  the  trunks  of  trees  have  also 
proved  to  be  an  aid  in  controlling  blight 
by  catching  insects  that  crawl  up  and 
down  the  trunks. 

'  The  use  of  sprays  for  the  control  of 
pear  and  apple  blight  has  been  discour- 
aged by  the  Department  of  Agriculture 
and  Experiment  Stations  for  many 
years,  and  investigators  have  not  been 
experimenting  to  any  extent  with 
sprays  for  the  control  of  blight.  /Our 
idea  in  experimenting  with  this  spray 
for  the  control  of  blight  was  not  that 
we  would  control  or  retard  the  de- 
velopment of  blight  after  it  had  once 
gained  access  to  the  sap  of  the  trees. 
Our  idea  in  spraying  was  to  destroy  the 
agencies  that  carry  the  Might  germ 
from  tree  to  tree. 

After  finding  many  spjj'  s  of  insects 
that  were  Spreading  the  blight  we 
directed  our  attention  to  the  control  of 
such  insects  by  various  spray  applica- 
tions. Upon  investigation  we  have 
found  in  every  orchard  vast  numbers 
of  the  common  grain  or  weed  thrip. 
These  insects  are  very  small  and  work 
in  the  blossoms  and  in  the  axils  of  the 
young  growing  leaves  and,  due  to  their 
habits,  »ney  are  considered  one  of  the 
most  active  species  of  insects  in  dis- 
seminating blight.  A  spraying  cam- 
paign was  directed  against  these  grain 
thrip  and  one  of  our  most  active  species 
of  insects  in  the  spreading  of  blight 
has  been  controlled.  The  spray  used 
for  this  work  is  nicotine  sulphate,  1 
part  to  800  parts;  distillate  oil  emul- 
sion, 1%  per  cent.  Arsenate  of  lead 
may  be  combined  with  these  ingre- 
dients if  necessary  to  control  codling 
moth  and  other  leaf-eating  insects.  If 
this  spray  is  applied  when  the  first  out- 
break of  blight  is  noticed,  new  infec- 


Blight  cutter  at  work  on  root  system  of  Nelis. 
We  condemn  such  trees  now  and  h;'  e  them 
removed  entirely.    It  is  very  difficult  to  eradi- 
cate all  blight  in  a  case  of  this  kind. 


tion  may  be  prevented  and  the  blight 
cutters  can  eliminate  all  visible  infec- 
tions. If  new  infections  are  not  pre- 
vented in  some  such  manner  it  is  al- 
most impossible  for  the  blight  cutters 
to  keep  up  with  the  work,  as  in  many 
cases  branches  would  be  infected  with 
no  visible  signs  of  any  infection,  and 
would  wilt  down  in  a  few  days  with 
this  same  process  repeated  continu- 
ously during  the  summer.  This  spray- 
ing seems  to  prevent  the  spread  of  the 
blight  for  a  few  days  and  a}  yys  the 
blight  cutters  time  to  remove  all 
sources  of  infection.  This  spray  has 
been  used  for  two  seasons  in  many  of 
our  orchards  with  excellent  results. 
We  should  bear  in  mind  that  this  spray- 
ing alone  should  not  be  counted  upon 


Click  beetles  taken  from  the  base  of  young 
apple  tree  infected  with  blight  in  roots. 


to  entirely  control  blight.  It  is  merely 
an  aid. 

The  county  pathologist  made  a  very 
thorough  study  of  disinfectants  and 
decided  to  recommend  the  use  of  cresol 
instead  of  the  bichloride  of  mercury. 
This  cresol  of  a  50-per-cent  strength  is 
used  1  to  2  parts  to  100  parts  water. 
We  have  found  that  we  have  less  rein- 
lection  of  wounds  and  that  insects  do 
not  bother  fresh  wounds  as  much 
where  cresol  is  used  as  they  would 
with  the  bichloride  of  mercury.  This 
cresol  is  a  soapy  solution  and  is  not 
injurious  to  the  hands  or  does  not  cor- 
rode the  instruments. 

The  following  program  of  procedure 
is  recommended:  (1)  Careful  inspec- 
tion of  top  of  trees  and  root  system 
and  removal  of  all  infected  parts.  Do 
not  encourage  treatment  of  large  infec- 
tions; better  to  remove  the  old  trees. 
(2)  One  to  three  pounds  of  sulphur 
around  the  base  of  trees.  (3)  Tangle- 
foot bands.  (4)  Spraying;  use  oil  emul- 
sion, nicotine  and  arsenate  of  lead  to 
eliminate  insects  that  spread  the  blight. 
(5)  Use  disinfectant  cresol  solution 
one  to  two  per  cent  so  as  to  repel  in- 
sects that  reinfect  the  wounds.  (0) 
Keep  on  the  job  all  the  time  and  remove 
all  infections  as  soon  as  they  are 
located. 


Favors  Registered  Bonds 
Secretary  of  the  Treasury  William 
G.  McAdoo  favors  registered  Liberty 
Bonds  instead  of  coupon  bonds  fAthe 
man  who  does  not  have  a  safety* deposit 
box,  according  *  advice  just  given  to 
oTicers  and  employes  of  railroads 
through  an  official  circular  signed  by 
McAdoo  as  director  general  of  rail- 
roads. "A  large  .number  of  railroad 
men  by  the  purchase  of  Liberty  Bonds 
are  now  holding  an  investment  security 
for  the  first  time,"  reads  the  circular. 
"A  large  majority  of  the  bonds  so  held 
are  coupon  bonds.  Coupon  bonds  must 
be  carefully  guarded  against  loss  or 
theft.  They  are  payable  to  bearer.  If 
they  are  lost,  payment  of  them  cannot 
be  stopped,  and  they  cannot  be  replaced 
by  the  Treasury  Department.  Coupon 
bonds  are  suitable  for  investors  who 
possess  safe-deposit  boxes.  Registered 
bonds  are  provided  to  meet  the  needs 
of  persons  who  have  no  safe  places  of' 
deposit.  Registered  bonds  are  issued  in 
the  name  of  the  owner,  which  appears 
on  the  face.  The  interest  is  paid  by 
United  States  check,  drawn  to  the 
order  of  the  owner,  and  sent  him  by* 
mail.  If  a  registered  bond  is  stolen  the 
thief  cannot  use  it  except  by  forgery, 
and  the  payment  of  the  bond  or  the  in- 
terest cheeks  may  be  stopped.  The 
bond  itself  may  be  replaced  on  proof 
of  loss  and  if  proper  security  is  given. 
Registered  bonds  are  the  best  suited  for 
the  great  majority  of  railroad  men.  The 
number  of  coupon  bonds  outstanding  in 
the  hands  of  railroad  men — many  of 
them  kept,  doubtless,  in  places  afford- 
ing no  real  security — is  such  a  vast 
aggregate  amount  that  it  causes  serious 
concern.  This  is  a  wholly  unnecessary 
risk." 
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Central  Packing  Sheds  and  Weighing-In  System 

By  Ira  Cleveland,  Entiat,  Washington 


Tin;  adoption  of  the  central  packing 
system  has  been  thoroughly  justi- 
fied during  the  hist  three  years  by 
the  often-expressed  preference  of  buy- 
ers for  fruit  so  handled.  In  each  case, 
during  the  past  year,  the  buyer  has 
asked  that  the  manifests  be  marked  as 
central-packed  fruit  or  individually 
packed,  and  the  preference  in  every 
case  has  been  for  the  central-packed 
product.  This  preference  is  not  due 
wholly  to  the  fUct  that  fruit  so  packed 
is  of  a  higher  grade  than  might  be  ob- 
tained in  individually-packed  fruit,  but 
the  preference  is  shown  on  account  of 
the  assurance  of  uniformity  in  the 
centrally-packed  fruit  as  opposed  to  the 
inevitable  variations  in  grade  which 
always  has  been  and  always  will  be 
found  in  the  home  pack.  Absolute  per- 
fection is  not  so  important  as  absolute 
uniformity.  Hut  even  in  the  degree  of 
perfection  accompanying  the  product  of 
the  central  shed,  there  is  a  very  com- 
mon criticism  which  to  my  mind  is 
wholly  unjustified. 

When  any  farmer  visits  the  packing 
shed  of  another,  be  does  so  in  a  critical 
frame  of  mind,  and  no  matter  what  the 
conditions  in  that  shed  may  really  be 
he  invariably  leaves  it  convinced  that 
his  own  product  is  greatly  superior  to 
that  of  his  neighbor.  In  the  central 
sb  1  all  farmers  are  visitors.  Each  and 
.every  one  of  them  enters  in  that  critical 
frame  of  mind  and  :  Convinces  himself 
that*  the  product  of  the  central  shed*  is 
greatly  inferior  to  his  own  home  pack. 
In  a  few  cases  the  product  really  is  in- 
ferior to  the  home  pack,  but  in  the  great 
majority  o*f  cases  it  is  much  better.  The 
average    is    greatly    raised,    and  the 


preference  of  the  trade  shows  beyond 
a  shadow  of  doubt  that  the  results  arc 
beneficial  to  the  whole  community. 

In  discussing  packing  house  and 
equipment  it  is  rather  hard  to  know 
just  where  to  start  and  stop.  Much  out- 
side work  is  so  closely  connected  with 
packing  operations  that  it  is  impossible 
to  separate  the  two.  To  begin  with  we 
might  lake  up  the  matter  that  the  man- 
agement of  the  shed  have  control  of  the 
picking,  in  order  that  varieties  may  be 
picked  and  delivered  in  their  p^|)er 
order  of  maturity.  To  do  this  Ttr  is 
essential  that  a  field  man  be  maintained 
working  between  the  house  and  grower. 
The  packing  should  be  done  in  such  a 
manner  as  to  get  the  least  possible 
bruising.  Xfter  the  fruit  is  packed  it 
should  be  allowed  to  set  in  the  open 
over  night  where  it  can^reeeive  the 
benefit  of  the  night  chill.  The  best 
results  are  obtained  where  the  hauling 
to  the  packing  house  is  done  in  the  cool 
of  the  morning.  However,  this  is  not 
always  practicable,  and  in  such  cases 
the  boxes  of  apples  should  be  placed  in 
the  shade  of  the  trees  or  grouped  and 
covered  for  protection  during  the  heat 
of  the  day. 

Another  point  that  has  been  very 
favorably  suggested  is  that  growers 
must  build  dormitories  for  help.  If  we 
expect  girls  and  boys  from  the  cities  to 
assist  in  the  apple  harvest  some  pro- 
vision must  be  made  for  their  accom- 
modation. The  growers  have  been 
large^^Jflo  blame  in  our  district  for 
their  inability  to  keep  help.  Now  is 
the  time  to  get  busy  on  such  plans  and 
do  not  play  the  role  of  the  man  that 
shovels  snow  in  July.    Varieties  have 


stayed  on  the  tree  this  year  far  past 
maturity  on  account  of  not  being  able 
to  pick  faster.  Besides,  the  stringing 
out  of  deliveries  of  varieties  adds  much 
expense  to  the  packing-house  cost. 

The  hauling  should  be  done  with 
conveyance  equipped  with  springs.  In 
loading  particular  attention  should  be 
given  to  the  weight  of  the  load,  as 
springs  overloaded  are  almost  as  bad 
as  no  springs  at  all.  Springs  that  are 
not  loaded  heavy  enough  are  also  very 
hard  on  the  fruit.  After  the  apples  are 
delivered  very  little  time  should  he  lost 
in  getting  the  fruit  packed  out  and  into 
the  cool  rooms  or  car,  whichever  the 
case  might  be.  The  method  of  receiving 
the  fruit  is  handled  in  two  ways,  by 
keeping  the  individual  fruit  separate  or 
by  the  weight  system,  which  has  been 
adopted  this  year  by  several  plants  in 
the  North  Cen  ral  Washington  district. 
In  1916,  I  inmulucedf  into  the  Entiat 
warehouse  the  system  of  wcighing-in 
loose  fruit  at  the  central  shed,  and  by 
the  development  of  this  method  believe 
that  the  operation  of  the  centr:  shed 
has  been  greatly  facilitated  and  tuade 
much  more  efficient  than  could  lie 
hoped  under  the  system  previously  in 
use.  A  great  saving  in  floor  space  is 
effected,  the  cost  of  operation  is  re- 
duced, errors  are  avoided.  In  handling 
the  unpacked  fruit  there  is  an  absolute 
saving  of  from  twenty-five  to  thirty- 
three  and  one-third  per  cent  in  floor 
space.  This  would  often  mean  the 
difference  between  a  hopeless  con- 
gestion and  the  free  moving  of  fruit. 

The  ^ork  is  facilitated  and  the  ex- 
pense of  operation  reduced  by  the 
greater  speed  ifcith  which  the  farmer 
can  unload  hisffruit  and  give  way  to 
following  teams;  by  facilitating  the 
checking  of  unpacked  fruit;  by  elimi- 
nating the  necessity  of  segregating  the 
fruit  into  growers'  lots  preparatory  to 
packing;  by  eliminating  the  necessity 
of  stopping  the  machines  in  cleaning 
up  each  grower's  lot;  by  obviating  the 
accumulation  of  fruit  in  two  or  three 
of  the  bin  oft  the  packing  machine  on 
account  c^-JlHiixing  the  apples  from 
different  orchards;  by  eliminating  the 
necessity  of  rechecking  grades  and 
sizes  after  the  fruit  is  packed  out  in 
order  to  prepare  original  record  of 
packout;  b,y  encouraging  the  cleanup 
of  the  varieties  in  the  house,  and  elimi- 
nating the  necessity  of  segregating  cull 
fruit. 

The  weighing-in  system  is  much 
freer  from  possibility  of  crrllfr  than  is 
the  old  method  because  all  errors  in 
mixing  growers'  lots  before  packing 
are  avoided,  as  is  also  any  possibility  of 
error  in  checking  growers'  fruit  after 
it  has  been  packed.  Throughout  the 
whole  system  the  responsibility  is  re- 
moved from  several  general  -  helpers 
and  placed  in  the  hands  of  one  com- 
petent operator,  thereby  reducing  to  a 
minimum  the  possibility  of  error.  Ab- 
solute accuracy  is  the  essential  point  in 
all  procedure  and  each  step  must  be 
carried  out  with  precision  and  complete 
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records  maintained.  The  forms  for 
these  records  have  been  carefully 
worked  out  and  improved  from  time 
to  time  as  experience  has  justified.  All 
tickets  are  numbered  and  must  be  ac- 
counted for.  Where  an  error  occurs 
in  making  out  tickets  the  ticket  must 
be  marked  void  and  turned  into  office. 
No  tickets  should  be  destroyed.  Accu- 
racy is  the  essential  and  must  be  dili- 
gently followed  in  order  to  facilitate 
the  work  in  the  office.  When  boxes  are 
made  up  at  the  packing  shed  a  ticket  is 
issued  for  loose  boxes,  and  also  space 
for  entering  up  number  of  boxes  de- 
livered with  cull  apples,  if  grower 
desires  any  culls  returned  to  him;  this 
is  in  duplicate,  original  to  office  and 
copy  to  grower. 

The  different  forms  of  receipt  tickets 
may  be  drawn  up  in  order  to  meet  the 
requirements  of  organization,  in  refer- 
ence to  break  in  sizes,  etc.  The  first 
ticket  used  is  hauler's  ticket,  where 
hauling  is  done  by  contract.  This  ticket 
should  show  date,  grower's  name,  num- 
ber of  picking  boxes  and  variety,  and 
number  of  boxes  reported  different 
varieties,  where  load  is  mixed.  All 
tickets  should  be  numbered;  white  to 
office,  yellow  ticket  to  grower  and 
onion  skin  to  remain  in  book.  This 
ticket  is  issued  by  truck  hauler  to  grow- 
ers when  load  is  taken  from  orchard. 
On  arrival  at  warehouse,  the  load  is 
drawn  up  on  the  scale  and  white  ticket 
delivered  to  weigher,  who  in  turn 
makes  entry  on  loose-fruit  receipt  pro- 
vided for  that  purpose.    This  receipt 
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shows  on  whose  account  fruit  is  re- 
ceived, number  of  boxes,  variety,  gross 
weight,  tare  and  net  weight,  boxes  in- 
cluded, with  space  for  remarks  as  to 
condition  of  boxes,  number  of  box  test, 
etc. — signed  by  weigher.  This  form  is 
in  triplicate;  blue  to  grower,  onion  skin 
to  office  with  hauler's  ticket,  and  white 
bristol  board  to  go  in  holder  provided 
for  that  purpose  and  attached  to  one  of 
the  boxes  containing  the  test  fruit.  This 
test  is  five  per  cent  of  load  and  is 
picked  out  by  weigher;  one  box  for 
largest  size,  one  box  for  smallest  size, 


Insulated  with  Cabot's  Quilt. 


Cabot's  Insulating  "Quilt" 

More  Efficient  than  Cork  Board 

AS  PROVED  BY  THE 

United  States  Government  Bureau  of  Standards  Tests 

Quilt  costs  only  one-fifth  to  one-seventh  as  much  as  cork  board. 
It  is  a  cushion  of  dead  air  spaces.  It  is  thoroughly  sanitary — will 
not  get  foul  or  rot,  nor  harbor  insects  or  vermin.  It  is  fire-resistant, 
easy  to  lay  and  permanent. 

Send  jor  sample  of  Quilt  and  prices. 

SAMUEL  CABOT,  Inc.,  Manufacturing  Chemists,  Boston,  Mass. 

(  S.  W.  R.  DALLY,  Seattle 
Northwestern  Distributors  {  TIMMS,  CRESS  &  CO.,  Portland 

I  THOMAS  G.  BUSH  &  CO.,  Spokane 


one  for  best  color,  one  box  for  poorest 
color  and  balance  a  fair  average.  These 
boxes  are  placed  together,  in  the  space 
provided  in  packing  shed,  where 
sampling  is  done.  Here  the  apples  are 
placed  in  special  boxes  and  weighed 
to  get  net  weight  of  fruit,  and  sorted 
and  sized,  and  each  grade  and  size 
break  weighed  accordingly.  These 
weights  are  entered  on  sample-test 
ticket,  which  shows  grower's  name, 
variety,  loose  fruit  receipt,  number 
picking  boxes,  weight  of  boxes  r  in- 
cluded, weight  of  boxes  and  net  weight, 
and  the  net  weight  of  different  sizes  in 
different  grades  and  the  weight  of  culls 
in  sample  test.  These  tickets  are  in 
duplicate  and  are  turned  in  to  the  office 
each  night  along  with  the  loose  fruit 
bristol  board,  from  holder  on  sample 
box,  where  it  is  carefully  audited  and 
duplicate  mailed  to  grower. 

Entry  is  made  in  fruit  register,  which 
is  ruled  especially  for  weight  system, 
entering  the  number  of  pounds  and 
tenths  in  the  different  grades  and  sizes 
of  test,  also  showing  net  weight  of 
sample  and  net  weight  of  fruit.  At  the 
end  of  the  season  reconcilement  is 
made  as  follows:  The  total  weight  of 
all  fruit  received  within  all  grades  and 
breaks  of  the  variety  is  divided  by  the 
total  number  of  boxes  of  this  variety 
packed  out.  This  gives  the  exact  aver- 
age weight  per  box  of  all  apples  of  the 
variety  pool.  For  each  grower's  ac- 
count the  total  of  all  grades  and  breaks 
in  the  variety  is  found,  and  this  sum  is 
divided  by  the  average  weight  per  box 
obtained  above.  This  gives  the  total 
number  of  boxes  of  the  variety  to 
which  the  grower  is  entitled.  Then  the 
net  weight  of  his  fruit  in  each  grade 
and  break  is  divided  by  the  average 
weight  per  box  for  the  variety;  this 
gives  the  number  of  boxes  of  his  fruit 
in  each  grade  and  in  each  break  of  the 
grade.  The  sum  of  these  quantities  so 
obtained  must  equal  the  total  number 
of  boxes  to  which  the  grower  is  en- 
titled. If  the  latter  result  docs  not 
check  with  the  former  one  must  give 
and  take  in  the  grades  until  it  does. 
Arbitrary  weights  should  not  be  em- 
ployed in  arriving  at  the  number  of 

Continued  on  page  20 
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Berger  &  Carter 
Company 

MANUFACTURERS  AND 
JOBBING  DISTRIBUTORS 
OF 

Equipment  and  Supplies  for  the 
Food  Preserving  Industries 


Home  Offices: 
17th  and  Mississippi  Streets 
San  Francisco,  Cal. 


Division  Offices: 


Los  Angeles 

Portland 

Seattle 


Hydraulic  Cider  Presses 

Windfalls,  culls  and  undergrades  make  valuable 
food  products  when  made  into  cider,  cider  vinegar, 
apple  butter,  jelly,  etc.    Apple  waste  can  be  turned 
into  profits  with  little  labor  and  expense  by 
using   improved  Mount  Gilead  equipment. 
There  is  big  money  made  in  custom  pressing. 
Some,  by  using  the  press  here  illustrated,  are 
clearing  $1200.00  a  season. 

We  build  complete  cider  press 
outfits  in  sizes  from  10  to  400  bbls. 
daily.  Hand  or  power.  Our  cider 
presses  are  the  result  of  40  years 
specializing.  They  have  taken 
highest  awards  at  all  the  big  ex-  I 
positions.  Our  catalogs  contain 
valuable  information.  Copies  free 
on  request. 

THE  HYDRAULIC  PRESS  MFG.  CO.,  60  Lincoln  Avenue,  Mount  Gilead,  Ohio 

WESTERN  AGENTS: 

The  Berger  &  Carter.Co.,  17th  and  Mississippi  Sts.,  San  Francisco,  Cal. 


The  Evaporation  of  Apples 


By  A.  F.  Barss, 

THE  promise  of  a  good  crop  of 
apples  in  the  East,  coupled  with 
more  or  less  uncertainty  as  to 
shipping  accommodations  for  moving 
Northwest  apples,  makes  it  imperative 
that  special  precaution  be  taken  in 
handling  the  apple  crop  this  fall.  If  the 
Northwest  is  to  come  out  ahead,  the 
growers  will  be  compelled  to  use  extra 
care  that  they  pack  and  ship  only  the 
better  grades  of  apples.  While  it  is 
true  that  three  or  more  grades  for 
apples  have  been  recognized  in  the  past, 
and  that  unquestionably  the  lower 
grades  of  apples  have  a  marketable 
value  even  in  the  fresh  state,  neverthe- 
less when  placed  in  active  competition 
with  the  higher  grades  in  the  open  mar- 
ket these  lower  grades  tend  to  depress 
the  market  and  seriously  interefere 
with  the  sales  of  the  better  fruit. 

As  a  safeguard  to  the  apple  industry 
of  the  Northwest  in  these  uncertain 
times,  it  seems  highly  advisable  where 
possible  to  divert  the  poorer  fruit  into 
less  exacting  channels,  thus  leaving  the 
fresh-fruit  market  unhampered  for  the 
better  grade  of  apples.  One  means  that 
may  be  employed  for  relieving  the  situ- 
ation is  to  evaporate  not  only  strictly 
cull  fruit  but  also  those  apples  which 
would  not  sell  at  top  prices  due  to 
small  size,  slight  blemishes  or  imper- 
fections, but  which  could  be  made  to 
return  profit  when  evaporated.  This 
particular  method  of  handling  surplus 
apples  will  be  discussed  briefly  in  the 
hope  that  market  conditions  may  be 
improved  for  the  fruit  grower  this  fall. 

In  treating  a  subject  of  this  kind,  it 
would  be  logical  to  take  up  first  of  all 
a  discussion  of  the  buildings  and  gen- 
eral equipment,  for  it  is  easily  recog- 
nized that  for  best  results,  both  from 
the  standpoint  of  product  and  economy, 
the  machinery  for  turning  out  the  pro- 
duct must  be  of  such  a  kind  and  in 
such  condition  as  to  make  possible 
efficient  and  economical  operation. 
Unfortunately  it  is  too  late  to  attempt 
to  construct  an  entire  building  to 
handle  this  year's  crop,  but  frequently 
it  will  still  be  found  possible,  with  a 
little  skill,  to  remodel  almost  any  two- 
story  building  into  a  satisfactory  emer- 
gency evaporator.    A  hop-drier,  with 
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very  little  alteration,  could  be  adapted 
to  the  drying  of  apples  since  it  closely 
resembles  in  method  of  operation  the 
accepted  New  York  apple-kiln  drier. 
Among  other  things,  it  might  be  found 
necessary  to  remake  the  drying  floor, 
using  one-inch  square  slats,  spaced  one- 
eighth  to  one-quarter  inches  apart, 
these  slats  being  beveled  to  the  key- 
stone shape,  one  inch  on  top,  one-half 
inch  on  the  bottom;  this  shape  prevent- 
ing any  bits  of  fruit  clogging  in  the 
cracks.  The  slats  are  made  of  some 
tasteless,  non-gumming,  non-warping 
wood  such  as  poplar,  basswood,  maple, 
etc.  The  new  floor  should  be  treated 
several  times,  to  prevent  the  fruit  stick- 
ing, with  a  mixture  of  tallow  and  lin- 
seed oil  applied  hot,  while  during  the 
season  the  floor  should  be  scrubbed  fre- 
quently with  hot  soap  suds. 

The  kiln  type  of  evaporator  is  almost 
universally  used  where  apples  alone 
are  to  be  dried,  since  it  is  the  cheapest 
and  simplest  to  build  and  operate,  re- 
quiring also  the  minimum  amount  of 
labor  for  a  given  output.  The  other 
types  of  driers,  however,  can  be  used 
entirely  satisfactorily,  their  chief  ad- 
vantage being  that  where  trays  are 
used  the  product  needs  no  stirring  dur- 
ing the  drying,  dries  more  rapidly  and 
comes  out  with  less  breaking  of  slices 
or  discoloration,  all  of  which  in  some 
measure  offsets  the  expense  of  opera- 
tion. 

Again,  unless  machinery  is  already 
ordered,  it  might  be  difficult  at  this  late 
date  to  properly  fit  out  a  new  drier  for 


The  above  is  a  picture  of  a  hop  dryer,  which 
with  very  little  alteration  could  be  adapted  to 
the  drying  of  apples. 


work  this  fall,  although  often  use  can 
be  made  of  hand  machinery  and  locally- 
constructed  equipment.  In  any  case,  it 
is  imperative  that  the  established  evap- 
oratormen  analyze  their  methods  of 
operation,  eliminate  waste  motion  and 
antiquated  machinery,  introduce  where 
possible  labor-saving  conveyors,  end- 
less belts,  continuous  bleachers,  and 
power  outfits,  and  so  rearrange  and  re- 
model their  plants  as  to  give  greatest 
efficiency  with  the  least  hand  labor. 
The  drying  rooms  must  be  repaired  and 
the  heating  devices  put  in  order,  and 
this  all  done  in  advance  of  the  drying 
season. 

When  it  comes  to  a  question  of  what 
variety  to  dry,  it  must  be  admitted  that 
almost  any  variety  of  apple  may  be 
satisfactorily  dried,  although  prefer- 
ence is  given  in  the  market  for  the 
dried  product  from  good  flavored  fall 
and  winter  varieties  and  those  giving 
a  firm  textured,  white  colored  finished 
product  such  as  is  found  in  the  case  of 
Ben  Davis,  Winesap,  Spizenberg,  Bald- 
win, Gravenstein,  etc.  Most  of  the 
other  varieties  have  been  found  from 
experience  to  give  a  golden  or  dark- 
colored  product  which,  while  of  good 
flavor,  is  less  readily  received  by 
buyers. 

A  review  of  the  steps  in  evaporation 
may  suggest  ways  of  improving  present 
methods,  or  preventing  mistakes.  In 
picking  and  delivering  to  the  drier, 
bruising  should  be  avoided,  since  upon 
standing  these  bruised  spots  discolor 
badly  and  cannot  be  whitened  again. 
When  receiving  at  the  evaporator,  it  is 
often  found  best  to  separate  the  varie- 
ties, since  to  mix  those  which  give  a 
dark  product  with  those  drying  white 
lowers  the  grade  of  the  whole.  For 
the  sake  of  cleanliness,  washing  is  to 
be  advised,  especially  where  windfalls 
are  being  used.  Again,  while  it  is  not 
absolutely  essential,  better  results  may 
be  expected  in  the  succeeding  step  if 
the  apples  are  graded  for  size  so  that 
the  peeling  machines  may  be  carefully 
adjusted  to  handle  one  particular  size. 
A  peeling  and  coring  machine,  working 
with  good  stock,  well  graded,  will  be 
found  to  effect  a  considerable  saving 

Continued  on  page  17 
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Good  Food  from  Waste  Apples 

By  Frank  B.  McMillin,  Mount  Gilead,  Ohio 


IN  these  days  when  the  world  faces 
an  increasingly  serious  food  short- 
age it  is  unwise  to  overlook  any  re- 
sources that  will  add  good,  nourishing 
food  to  the  nation's  depleted  supply. 
Therefore  it  is  surely  in  order  to  again 
call  special  attention  to  the  importance 
of  properly  utilizing  that  large  propor- 
tion of  the  apple  crop  which  grades 
below  standard.  In  many  states  the 
percentage  of  cull  or  cider  apples  runs 
fully  one-third  of  the  total  and  it  is 
frequently  estimated  that  thousands  of 
tons  of  such  apples  are  wasted  each 
year.  In  view  of  the  fact  that  millions 
of  the  world's  population  are  facing 
starvation,  no  one  will  deny  that  this 
loss,  along  with  all  other  food  waste, 
should  be  reduced  to  a  minimum.  An- 
other important  consideration  is  the 
good  profits  that  the  utilizing  of  these 
apples  affords  the  grower. 

While  a  portion  of  the  larger  culls 
may  be  evaporated  to  excellent  ad- 
vantage,  the   most   practical   way  of 


diverting  this  enormous  waste  into 
good  food  is  by  pressing.  Practically 
all  the  valuable  and  nutritive  elements 
of  fruits  are  contained  in  the  juice. 
The  other  parts  consist  largely  of  cellu- 
lar tissue  and  are  of  little  value  except 
to  retain  the  juice,  which  in  ripe  apples 
runs  as  high  as  ninety  per  cent.  There- 
fore a  short  cut  to  conserving  the  rich, 
life-sustaining  elements  possessed  by 
even  the  smallest  of  cull  apples  is  by 
first  grating  and  pressing,  then  work- 
ing up  the  juice. 

A  modern  hydraulic  cider  press  will 
extract  an  average  of  a  little  over  four 
gallons  of  cider  from  each  bushel  of 
ordinary  under-grades.  This  juice  can 
be  readily  converted  into  a  variety  of 
food  products  that  are  not  only  appe- 
tizing and  nourishing,  but  most  of  them 
are  in  concentrated  form  convenient  to 
market  and  easy  to  preserve.  Sweet 
cider,  cider  vinegar,  boiled  cider,  apple 
syrup,  apple  jelly,  apple  butter  and 
pasteurized  cider  are  all  in  active  de- 


mand and  can  be  sold  at  a  better  net 
profit  than  is  usually  obtained  from 
the  apples  in  a  fresh  condition. 

Even  the  pomace  need  not  be  wasted. 
It  is  being  used  extensively  as  feed  for 
dairy  and  beef  cattle,  and  for  hogs  and 
sheep.  Many  pronounce  it  equal  to 
ordinary  corn  silage.  Pomace  also  has 
a  distinct  value  as  jelly  stock  because 
of  its  pectin  content,  which  is  not  im- 
paired by  drying.  Frequently  the 
pomace  is  repressed,  the  resulting  juice 
being  used  for  making  vinegar  or  jelly. 

Fresh  sweet  cider  and  pasteurized 
cider  are  highly  recommended  as  a 
health  drink  by  eminent  physicians  and 
scientists.  Sweet  cider  is  a  tonic  as 
well  as  a  nutrient,  containing  natural 
salts  and  acids  of  special  value  in  the 
correcting  of  stomach  complaints  and 
liver  and  kidney  trouble.  Pure,  sweet 
cider  can  readily  be  made  available  as 
a  delightful  home  beverage  the  year 
around  and  is  far  superior  to  the  ordi- 
nary type  of  soft  drinks.  Chemical 
preservatives  should  be  avoided,  but 
pasteurizing  to  1G0  degrees  for  two 
hours  and  sealing  tight  is  effective  for 
preventing  fermentation. 

One  of  the  staple  food  products  from 
waste  apples  that  is  in  universal  de- 
mand is  cider  vinegar.  Pure  cider  vine- 
gar commands  a  premium  on  the  mar- 
ket, the  wholesale  price  averaging  3(1 
cents  per  gallon;  at  the  same  time  the 
spirit  vinegars  are  quoted  at  17  cents 
a  gallon.  In  the  process  of  transform- 
ing cider  into  vinegar,  two  distinct  fer- 
mentations take  place.  First  is  the  vin- 
ous or  alcoholic  fermentation,  which 
is  the  changing  of  the  sugar  of  the 
cider  into  alcohol,  caused  by  the  action 
of  certain  natural  yeast  bacteria.  Sec- 
ond is  the  acetic  fermentation  by 
which  the  alcohol  thus  formed  is 
changed  to  vinegar  acid  or  acetic  acid. 
The  alcoholic  fermentation  may  be  ac- 
celerated by  the  addition  of  yeast,  using 
a  cake  to  each  five  gallons,  dissolved  in 
warm  water  before  adding.  The  acetic 
fermentation  is  also  aided  by  the  addi- 
tion of  good  vinegar  containing  some 
mother  of  vinegar.  It  is  important  to 
allow  plenty  of  room  for  air  in  the 
barrel  during  all  stages  of  fermenta- 
tion and  also  to  maintain  the  tempera- 
ture between  CO  and  80  degrees.  Care 
should  be  taken  not  to  start  the  second 
fermentation  until  all  the  sugar  in  the 
cider  is  changed  into  alcohol,  otherwise 
the  change  to  vinegar  will  be  retarded 
or  prevented  altogether. 

There  exists  in  this  country  a  poten- 
tial market  for  boiled  cider  that  would 
consume  a  hundred  times  the  amount 
now  produced  if  the  product  could  only 
be  obtained.  Boiled  cider  is  the  fresh 
juice  concentrated  by  evaporation  in 
the  ratio  of  five  gallons  reduced  to  one. 
In  this  form  it  will  remain  in  a  perfect 
state  of  preservation  for  years.  It  is 
dark  brown  in  color  and  of  a  syrupy 
consistency.  It  has  an  extensive  use 
both  commercially  and  in  the  kitchen, 
being  especially  desirable  for  making 
mince  meat  and  apple  butler  as  well  as 
having  a  multitude  of  other  culinary 
uses. 

By  continuing  the  evaporating  pro- 
cess till  the  cider  is  reduced  to  the 
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You'll  Grow 
Walnuts 

If  you  see  our  nut  crop  this  season.  Our 
trees  are  loaded  to  the  breaking  point 
with  nuts  worth  30c  per  pound.  If  wal- 
nuts are  ever  to  come  out  of  the  luxury 
class  it  is  up  to  the  farmers  of  the  North- 
west to  plant  more  trees.  We  have  an 
unusually  good  lot  of  Vrooman  Fran- 
quettes,  grafted  on  California  black 
roots  with  scions  from  our  own  bearing 
orchard. 

Wholesale  and  retail. 

GRONER  &  McCLURE,  Hillsboro,  Ore. 


ratio  of  seven  to  one  the  product  be- 
comes jelly,  which  makes  a  delightful 
tart  spread.  To  please  varied  tastes  it 
may  be  sweetened  and  any  desired 
flavoring  may  be  added.  A  ready  mar- 
ket at  attractive  prices  awaits  all  apple 
jelly  offered. 

Sugar  and  sugar  products  are  scarce 
and  high  these  war  times  and  a  practi- 
cal use  of  the  generous  sugar  content 
of  apples  is,  therefore,  especially  ac- 
ceptable. An  extensive  series  of  experi- 
ments by  the  Department  of  Agricul- 
ture resulted  in  the  development  of  a 

method  Of  making  apple  table  syrup 
which  produces  an  attractive  article  of 
very  fine  flavor.  The  process  is  as  fol- 
lows: Stir  into  seven  gallons  of  sweet 
cider  five  ounces  of  powdered  calcium 
carbonate — harmless  low-priced  chem- 
ical— and  boil  in  a  large  kettle  five  min- 
utes. If  a  large  vessel  is  not  available 
the  cider  may  be  boiled  in  batches. 
Pour  the  cider,  after  boiling,  into  glass 
jars  and  allow  it  to  settle  until  per- 
fectly clear,  which  requires  about  seven 
hours.  Return  the  clear  liquid  to  the 
preserving  kettle,  being  careful  not  to 
pour  off  any  of  the  sediment.  Fill  the 
vessel  only  about  half  full,  as  it  foams 
up  when  boiling.  Add  a  level  teaspoon- 
ful  of  the  lime  of  carbonate  for  the 
seven  gallons  of  liquid  and  boil  rapidly 
until  a  temperature  of  220  degrees  is 
reached,  or  until  it  is  about  one- 
seventh  of  the  original  volume  and  the 
consistency  of  maple  syrup  when 
cooled  rapidly  and  poured  from  a 
spoon.  To  insure  clear  syrup  the  cool- 
ing must  be  done  slowly.  A  good  way 
is  to  set  the  jars  of  syrup  in  a  wash 
boiler  of  hot  water  and  allow  the  whole 
to  cool.  Use  this  syrup  like  any  other 
table  syrup,  and  as  a  flavoring  adjunct. 

Apple  butter  has  long  been  a  stand-by 
as  a  staple  food  and  table  delicacy  and 
merits  a  place  in  the  diet  of  every 
family.  A  favorite  home  recipe  is  as 
follows:  Boil  three  gallons  of  apple 
cider  down  to  one  and  one-half  gallons. 
Pare  and  quarter  sufficient  apples  to 
make  three  gallons.  Pour  over  these 
sufficient  additional  cider  to  cover 
apples  well.  After  cooking  until  tender 
run  through  colander,  then  add  the 
boiled  cider  and  boil  down  to  desired 
thickness.  When  nearly  done  add  one 
and  one-half  pints  sugar,  and  when 
done  flavor  with  one  teaspoonsful  all- 
spice and  one  teaspoonful  cinnamon. 

Owners  of  up-to-date  cider  mills  are 
in  the  position  of  rendering  valuable 
national  service  by  converting  apple 
waste  into  good  food  while  at  the  same 
time  they  are  reaping  well-deserved 
profits,  for  cider-press  service  will  un- 
doubtedly be  in  great  demand  this  sea- 
son. The  comparatively  small  invest- 
ment of  a  good  hydraulic  cider-press 
outfit  can  bring  return-s  far  in  excess 
of  many  more  difficult  and  expensive 
enterprises. 


The  Washington  State  Fair  this  year 
will  have  exhibits  that  cover  a  larger 
field  of  production  and  industry  than 
ever  before.  Anticipating  this,  pre- 
miums have  been  increased  in  many 
classes  and  special  new  prizes  are 
offered  in  several  departments.  The 


largest  poultry  premiums  in  the  stale 
are  offered.  Increases  are  noted  in  fat 
cattle,  horses.    The  best  five  sheaves  of 

either  winter  or  spring  wheat,  accom- 
panied by  thirty  pounds  of  threshed 
grain  from  the  same  field,  will  be 
awarded  *.">()  first,  *'Ml  second,  and  s2() 
third.  The  best  general  display  of  coi  n, 
ten  ears  each  variety,  will  receive  $1") 
first,  $10  second.  The  best  single  ear 
of  corn  from  among  the  first  prize  win- 
ners will  receive  $15.  Slock  vegetables 
and  roots  this  year  are  distinguished  in 
a  separate  class  from  culinary  and  gar- 
den vegetables.  The  best  individual 
farm  display  will  bring  $25.  The  best 
bushel  of  Netted  Gems,  grown  east  of 
the  Cascades,  will  be  awarded  $25.  The 
best  display  of  twenty-five  one-tier 
boxes  of  apples,  five  or  more  varieties 
of  commercial  fruit,  extending  through 
season  will  win  $50,  and  the  best  gen- 
eral collection  of  fruits  for  family  use 
for  entire  season  will  receive  $15.  Pro- 
portionate second  and  third  premiums 
are  offered  in  all  entries. 


Fruits  Canned  Without  Sugar 
Keep  Perfectly 

Don't  let  the  shortage  of  sugar  pre- 
vent your  canning  every  possible  jar  of 
fruit.  That  is  short-sighted  patriotism. 
If  you  can't  go  over  a  thing,  go  around 
it.  Here  are  some  ways  of  getting 
around  this  particular  obstacle  which 
Miss  Abby  L.  Marlatt  of  the  Home  Eco- 
nomics Department  of  the  University 
of  Wisconsin  offers  to  Wisconsin  house- 
wives : 

"Sugar  is  of  no  special  value  in  keep- 
ing fruit.  It  improves  the  color  of  the 
fruit  and,  to  most  people,  improves  the 
flavor  when  it  is  cooked  with  the  fruit 
in  the  first  process  of  canning.  But 
today,  with  a  world  shortage  of  sugar, 
the  demand  on  us  to  use  less  is  such 
that  we  can  well  afford  to  sacrifice  a 
little  color  and  a  slight  amount  in  flavor 
for  the  greater  need  of  sugar  among 
our  Allies. 

"The  keeping  of  fruit  is  dependent  on 
the  killing  of  any  germ  life,  and  that  is 
done  by  heat.  The  open  kettle,  the  cold 
pack,  or  the  three-day  method  are  all 
good  ways  to  preserve  fruit,  for,  cor- 
rectly used,  they  kill  germ  life. 

"The  increase  in  thickness  of  syrup 
does  not  aid  in  improving  the  keeping 
quality  of  the  fruit.  Neither  does  sugar 
added  as  a  part  of  the  canning  process 
make  the  fruit  any  sweeter.  As  a  rule, 
its  sweetening  power  is  less,  for  the 
fruit  acid  changes  the  sweet  sugar  into 
a  less  sweet  type,  although  it  has  the 
same  food  value  as  before. 

"Fruit  juices  made  as  usual  may  be 
canned  by  the  cold-pack  method  with- 
out sugar,  and  will  keep  perfectly  for 
years.  Better  than  jellies,  in  fact,  for 
jellies  kepi  for  a  long  time  tend  to  form 
crystals.  When  jelly  is  needed  the  juice 
that  would  have  made  jelly  in  the  be- 
ginning will  be  fully  as  satisfactory 
for  jelly  making.  In  addition,  the  juices 
may  be  used  for  beverages,  flavoring  in 
sauces,  and  in  ice  creams. 

"Fruits  may  be  put  up  entirely  with- 
out sugar  and.  by  cooking  them  in  their 
own  juices  without  addition  of  water, 


FISH!!  FISH!! 

100  lbs.  salmon  in  brine,  shipping  weight 

165  lbs  $11.00 

Smoked  salmon,  20  lbs.  net   3  25 

Dried  True  codfish,  10  lbs   1 .50 

Ask  for  our  fresh  and  cured  fish  price  list. 
T.  A.  BEARD,  4322  Winslow  Place,  Seattle,  Wash. 


True-to- Name  Nursery 

ESTABLISHED  1902 

Offers  a  general  line  of  nursery  stock,  with  a  special 
offering  of  Anjou,  Bosc  and  Bartlett  Pears.  These 
trees  are  grown  with  buds  personally  selected  from 
bearing  trees  and  are  guaranteed  "true-to-name." 
Address  all  communications  to 

TRUE-TO-NAME  NURSERY 

H.S.Galligan.Prop.  Hood  River, Oregon 


SULPHUR 


It  has  been  proven  and 
so  recommended  by  the 
University  of  California 
that  if  you  sulphur  your 
grape  vines  and  orchards 
six  times  they  will  not 
be  affected  by  MILDEW 
or  RED  SPIDER. 

ANCHOR  Brand  Velvet 
Flowers  of  Sulphur, also 


EAGLE  Brand,  Fleur  de 
Soufre,  packed  in  dou- 

■ww»»i<t«»  j    ble  sacks,  are  the  fluffiest 

and  PUREST  sulphurs  that  money  can  buy; 
the  best  for  vineyards;  the  best  for  bleaching 
purposes,  LEAVING  NO  ASH. 

Try  our  new  brand  of  VENTILATED  Sub- 
limed Sulphur,  100  per  cent  pure,  for  making 
Paste — (Atomic  Sulphur)  and  for  Dusting. 

For  Lime  Sulphur  Solution,  use  our  DIA- 
MOND S  Brand  Refined  Flour  Sulphur.  We 
can  furnish  you  this  sulphur  at  such  a  low 
price  that  it  will  pay  you  to  mix  your  own 
solution. 

San  Francisco  Sulphur  Co. 

624  California  St.  San  Francisco,  Cal. 

We  are  equipped  to  make  immediate  shipment. 
Send  for  illustrated  booklet,  price  list  and  samples. 
Telephone  Kearney  871 


will  occupy  less  space.  Some  fruits 
may  be  dried,  thus  concentrating  the 
fruit  sugars,  and  again  occupying  less 
space.  Fruit  butters  may  be  concen- 
trated without  sugar,  or  with  white 
corn  syrup,  or  made  without  sugar." 
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The  Fourth  Liberty  Loan. — As  a  hun- 
dred years  of  pressure  of  competition 
for  world  markets  might  not  have  done, 
the  war  is  forcing  the  United  States  to 
rally  all  of  its  enormous  resources,  con- 
solidate them  and  eliminate  the  waste 
which  our  enemies  said  would  prevent 
our  ever  organizing  our  admittedly 
overwhelming  strength.  America  and 
her  Allies  have  been  justly  surprised 
by  the  success  which  has  attended  our 
war  efforts,  and  the  Kaiser  must  ac- 
knowledge as  one  of  his  most  serious 
mistakes  his  belief  that  Kultur  con- 
trolled enough  of  our  population  to 
keep  us  out  of  the  fight  to  retain  honor, 
justice  and  mercy  as  essentials  to  life 
and  happiness.  With  that  fine  con- 
viction that  the  glory  of  the  battle  is 
its  own  remuneration  for  whatever 
cost,  the  United  States,  like  every  cham- 
pion of  a  just  cause  since  history  began, 
has  plunged  into  the  awful  world  war 
with  no  calculations  as  to  its  cost  in 
blood  or  treasure.  And,  further,  we 
have  countered  the  demand  of  the 
Kaiser  for  indemnities  and  territories 
by  the  announcement  of  the  policies  of 
"no  annexations"  and  "free  self-deter- 
mination of  peoples."  The  cost  of  the 
war  must  be  met,  and  the  approaching 
Fourth  Liberty  Loan,  which  is  eight 
billion  dollars,  will  be  the  largest  single 
financial  feat  in  the  world's  history. 
The  United  States,  bearing  largely  the 
financial  burdens  of  the  weaker  Allies, 
provided  a  war  -  fund  program  of 
twenty-four  billion  dollars  a  year  be- 
fore the  decision  to  raise  the  army 
immediately  to  five  million  men.  "Lend 
as  they  fight"  has  been  proposed  as  a 
campaign  slogan.  The  Fourth  Liberty 
Loan  campaign  will  be  short,  covering 
but  three  weeks,  from  September  28  to 
October  19,  and  as  every  American 
knows  that  a  subscription  of  more  than 
twice  the  size  of  his  share  of  the  Third 
Liberty  Loan  is  called  for,  he  should 
be  ready  with  his  subscription  the  day 
the  loan  opens. 


PREVENT  APPLE  SCALD 

PICK  WHEN  MATURE 

Green  apples  scald  worse  than  well- 
colored  ones.  Pick  only  when  mature. 
Make  more  than  one  picking  when 
practicable. 

KEEP  COOL 

In  the  Orchard:  Keep  the  picked 
apples  as  cool  as  possible.  Low  tem- 
peratures are  desirable,  but  all  cooling 
is  valuable. 

Keep  the  apples  in  the  shade.  Open 
packing  sheds  and  storehouses  at  night. 
Ship  promptly  to  market  or  storage. 

In  Transit:  Precool  the  fruit  and 
ship  in  iced  refrigerator  cars  when 
practicable. 


BETTER  FRUIT 

In  Storage:  Get  the  apples  to  cold 
storage  or  air-cooled  houses  as  soon  as 
possible  after  picking. 

Open  packages  cool  more  quickly 
than  tight  ones. 

VENTILATE 

In  the  Orchard:  Do  not  hold  warm 
apples  in  headed  barrels. 

In  case  of  delay  keep  the  fruit  in 
open  crates  if  possible. 

Do  not  hold  in  large  close  piles. 

Give  the  packing  sheds  and  store- 
rooms plenty  of  air,  especially  night 
air. 

In  Transit:  Give  the  apples  as  much 
air  as  is  practicable. 

Delay  of  poorly-cooled  fruit  in  tight 
cars  greatly  increases  scald  and  causes 
heavy  losses. 

In  Storage:  Apples  scald  less  in 
boxes  than  in  barrels  and  less  in  ven- 
tilated barrels  than  in  tight  ones,  espe- 
cially if  the  storage  room  receives  con- 
siderable ventilation. 

They  scald  less  in  well-ventilated  cel- 
lars and  air-cooled  storage  houses 
than  in  unventilated  commercial  cold- 
storage  plants,  but  the  higher  tempera- 
tures of  the  former  are,  of  course,  un- 
desirable. 

Storage  plants  that  follow  the  prac- 
tice of  allowing  fresh  outside  air  to 
sweep  through  the  storage  rooms  occa- 
sionally when  weather  conditions  per- 
mit, report  great  benefit  in  the  way  of 
scald  prevention. — Office  of  Fruit  Dis- 
ease Investigations,  U.  S.  Department  of 
Agriculture,  Washington,  D.  C. 


"Carry  On"  is  the  name  of  a  maga- 
zine that  is  being  published  by  the 
War  Department,  under  the  editorship 
of  Arthur  H.  Samuels,  Captain,  S.  C, 
N.  A.,  devoted  to  the  reconstruction  of 
disabled  soldiers  and  sailors.  The 
August  edition  contains  articles  by 
President  Wilson,  Theodore  Roosevelt, 
Charles  M.  Schwab  and  Judge  Julian  W. 
Mack.  There  is  no  subscription  price 
and  no  advertising  is  accepted.  Presi- 
dent Wilson  writes:  "There  is  no  sub- 
ject which  deserves  more  immediate  or 
earnest  consideration  than  the  subject 
of  the  physical  reconstruction  of  dis- 
abled soldiers.  It  must  be  gratifying  to 
the  country  that  broadly-conceived 
plans  with  regard  to  this  matter  are 
being  not  only  developed  but  carried 
out,  and  I  personally  welcome  every 
instrumentality  which  is  being  used  to 
bring  about  the  proper  execution  of 
such  plans." 


The  Apple  Crop. — The  last  reports 

for  the  apple  crop  of  1918  show  very 
little  change  from  those  published  in 
July.  The  growing  season  has  been 
very  favorable  in  the  Northwest,  and 
on  the  whole  the  quality  and  size  of 
fruit  will  be  very  much  better  than 
last  year.  According  to  estimates  the 
production  in  Washington,  Oregon  and 
Idaho  will  be  around  20,000  cars  of 
750  boxes,  which  is  nearly  5,000  cars 
less  than  last  year,  due  to  the  very  light 
crop  in  Idaho. 
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"Evaporation  of  Fruits  and  Vege- 
tables in  the  Home"  is  the  title  of  Ex- 
tension Rulletin  No.  296,  just  off  the 
press,  in  which  A.  F.  Rarss,  assistant 
professor  of  pomology,  gives  suffi- 
ciently detailed  information  to  enable 
anyone  to  construct  and  operate  an 
evaporator  and  to  evaporate  satisfac- 
torily most  of  the  fruits  and  vegetables 
used  in  the  average  home.  The  object 
in  evaporation  is  to  preserve  the  fruits 
and  vegetables  through  removal  of 
moisture  and  to  do  this  with  as  little 
change  from  the  fresh  state  as  possible 
in  taste,  color,  nutritive  qualities  and 
general  appearance.  The  particular 
method  used  may  vary,  but  the  object 
sought  is  the  same  in  every  case.  In 
some  instances  there  may  be  a  change 
in  color  and  flavor  between  the  fresh 
and  dried  products,  but  the  nutritive 
value,  so  far  as  has  been  determined, 
remains  practically  unaltered,  there 
being  merely  a  concentration  of  the 
food  material  through  the  removal  of 
water.  The  principle  upon  which  the 
process  of  evaporation  is  based  is  that 
by  removing  enough  of  the  moisture 
present  in  fruits  and  vegetables,  the 
organisms  which  cause  food  to  spoil 
cannot  live  and  grow,  thus  bringing 
about  preservation.  Evaporation  will 
also  arrest  the  natural  processes  of 
ripening  and  decaying. 


"The  Motor  Truck  as  an  Aid  to  Busi- 
ness Profits,"  by  S.  V.  Norton,  is  the 
title  of  a  book  recently  published  by 
the  A.  W.  Shaw  Company  of  Chicago. 
Mr.  Norton  has  been  very  closely  asso- 
ciated with  the  motor-truck  industry 
for  many  years.  As  manager  of  the 
Truck  Tire  Sales  Department  of  the 
B.  F.  Goodrich  Company  he  has  had 
many  opportunities  to  study  the  various 
problems  that  motor-truck  owners  have 
to  contend  with.  Every  concern  that  is 
not  already  equipped  with  motor  trucks 
for  delivery;  every  fruit  grower  and 
farmer  who  is  doing  his  hauling  by  the 
old-style  method  should  read  this 
book;  and  we  would  also  advise  many 
of  those  who  are  already  using  a  truck 
to  read  it.  There  is  no  type  of  truck 
that  is  not  covered  in  this  book. 


Elsewhere  in  this  edition  appears  an 

article  on  walnuts  by  Fcrd.  Groner,  who 
is  one  of  the  most  successful  walnut 
growers  of  the  Northwest.  Nuts  are 
very  nutritious  and  at  the  same  time 
a  very  excellent  food,  and  can  be  used 
in  many  different  ways.  Every  fruit 
grower  should  plant  a  few  walnut  trees, 
which  will  not  only  help  to  lessen  his 
living  expenses,  but  there  is  a  big  de- 
mand for  nuts  and  splendid  prices  are 
being  paid;  so  that  he  can  sell  to  excel- 
lent advantage  whatever  surplus  he  can 
produce.  Many  sections  throughout 
the  Northwest  are  particularly  adapt- 
able to  nut  cult  hit. 


The  pear  crop  of  Wenatchee  promises 
to  be  much  larger  than  last  year,  esti- 
mated at  around  400  cars.  On  the  local 
market  pears  are  bringing  from  $50  to 
?55  per  ion.  Practically  the  entire  crop 
is  contracted  for. 


BETTER  FRUIT 


Page  13 


TWO  CENTS-the  cost  of  a 
POSTAL  CARD  BRINGS  THIS-Hilli 

DOOR  HANGER  CATALOG  TO  YOU. 


Do  you  still  push  and  tug,  and  perhaps  swear  occasionally 
at  some  balky,  weatherbound,  off- the- track  door?  Can't  budge 
it  to  save  your  life.  Do  away  with  this  unnecessary  trouble  by 
equipping  all  of  your  buildings  with  MYERS  "Easy  to  Push 
and  Pull"  Sliding  Doorways,  and  have  uniform  door  service 
the  year  through. 

Our  CATALOG  tells  you  how  and  shows  Twelvo  Styles 
of  MYERS  DOOR  HANGERS  for  all  Tunds  of  sliding  doors. 
Write  for  it  today. 

F.E.MYERS  ii  BRO. 

ORANGE  ST.  ASH  LAND,  OHIO.' 


Training  for  Efficiency 
in  Peace  or  in  War 


UNIVERSITY  of  OREGON 

Fully  equipped  lihernl  culture  and  scientific  departments.  Special 
training  in  Commerce,  Journalism,  Architecture,  Law,  Medicine 
Teaching,  Library  Work,  Music,  Household  Arts,  Physical  Training  and  Fine  Arts. 
Military  Science  in  charge  oi  American  and  British  officers.    Drill,  lectures  and  field  work 
all  iip-ln-diilc,  based  on  experience  in  present  war.   Complete  sywlom  of  trenches,  bridgcu, 
etc.   Students  recommended  for  Commissions.  Official— government  It.  O.  T.  C. 
Tuition  FREE.    Library  of  80,000  volumes.    Dormitories  for  men  and  women. 
jJvk   Expense  lowest,  much  opportunity  for  working  one's  way. 
jjT\\  Write  Registrar,  Eugene,  Oregon,  for  illustrated  booklet. 
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Summons  all  the  forces  and  resources  of  the  Republic  to 
the  defense  of  Freedom 

THE  OREGON  AGRICULTURAL  COLLEGE 

which  the  United  States  authorities  have  ranked  as  one  of  the 
fifteen  distinguished  institutions  of  the  country  for  excellence  in 
military  training,  has  responded  to  the  call.     The  College  is 
distinguished  not  only  for  its  military  instruction,  but 
Distinguished  also  for — 
Its  strong  industrial  courses  for  men  and  for  women: 

In  Agriculture,  Commerce,  Engineering,  Forestry 
Home  Economics,  Mining,  Pharmacy,  and 
Vocational  Education. 

Its  wholesome,  purposeful  student  life. 
Its  democratic  college  spirit. 
Its  successful  graduates. 
Students  enrolled  last  year,  3453;  stars  on  its  service  flags,  1258, 
over  forty  percent  representing  officers. 

College  opens  September  23,  1918 

For  catalog,  new  Illustrated  Booklet,  and  other  information  write  to  the  Registrar,  Corvallis,  Oregon 


Betteb  FRUIT  is  in  receipt  of  a  letter 
from  the  Oregon  State  Library,  Salem, 
giving  the  titles  of  a  number  of  books 
that  may  be  borrowed  from  the  State 
Library  free  of  charge.  Every  fruit 
grower  who  is  anxious  to  obtain  some 
good  reading  matter  shoud  write  the 
librarian  of  the  Oregon  State  Library 
for  full  particulars.  Among  the  books 
that  may  be  obtained  are  works  on  hor- 
ticulture, vegetable  gardening,  soils, 
pests,  poutry,  bee  culture.  There  is  also 
a  splendid  list  of  the  latest  war  books 
by  such  authors  as  Sir  Gilbert  Parker, 
James  Watson  Gerrard,  Hugh  Gibson, 
Bruce  Bairsfather,  Harold  R.  Peat,  Ian 
Hay  and  many  other  noted  writers.  A 
list  of  these  books  may  be  obtained  by 
writing  the  library. 


A  very  valuable  article  appears  in 
this  edition  on  "Pear  Blight,"  by  Pro- 
fessor C.  C.  Cate  of  Medford.  Professor 
Cate's  work  is  carried  on  in  connection 
with  the  Oregon  Agricultural  College. 
Pear  growing  has  been  very  successful 
in  the  Northwest  and  pear  orchards  are 
paying  a  splendid  profit.  Sections  that 
are  especially  adapted  to  pear  growing 
as  to  climate  and  soil  condition  are 
comparatively  limited.  In  many  sec- 
tions pear  blight  has  been  very  severe, 
and  particularly  in  states  in  which  the 
climate  is  very  warm  during  the  sum- 
mer months.  It  is  hoped  with  the 
present  methods  of  control  and  the  pos- 
sibility of  eradication  that  pear  blight 
will  be  eliminated.  Every  pear  grower 
will  be  interested  in  reading  Professor 
Cate's  article  in  this  edition. 


The  Washington  State  Fair  will  be 
held  at  North  Yakima,  September  16  to 
21.  Horticulture  is  one  of  the  big  fea- 
tures of  the  Washington  State  Fair — 
the  exhibits  of  fruit  are  always  very 
extensive,  and  every  fruit  grower  who 
can  possibly  leave  should  take  a  few 
days'  vacation  and  attend  this  fair.  It 
affords  growers  a  splendid  opportunity 
to  see  the  up-to-date  methods  and  the 
improved  ways  of  handling  his  crop. 


The  Oregon  State  Fair  will  be  held 
September  23-28  at  Salem,  and  prom- 
ises to  be  one  of  the  largest  and  best 
ever  held.  There  will  be  many  special 
features  that  will  appeal  to  every  fruit 
grower.  Splendid  camping  facilities 
are  provided  for  those  who  desire  to 
camp  out.  Horticulture  is  one  of  the 
principal  industries  of  the  state  and 
every  fruit  grower  should  endeavor  to 
make  an  exhibit. 


Box  Strapping. — There  must  be  no 
waste  this  year;  therefore  boxes  must 
be  securely  nailed,  and  for  export  ship- 
ment must  be  fastened  securely  with 
box  strapping.  It  costs  very  little  and 
if  used  more  would  save  the  growers 
very  heavy  losses  each  year. 


Fruit  growers  should  not  wait  until 
the  day  they  commence  picking  apples 
to  look  over  their  buckets,  ladders  and 
equipment  they  may  need  for  harvesting 
their  crop.  Growers  who  have  no  grad- 
ing machines  should  give  that  matter 
immediate  attention.    A  good  grading 


machine  will  pay  for  itself  in  one  year 
with  a  few  thousand  boxes  of  apples. 
There  are  several  makes  manufactured 
in  the  Northwest,  and  a  postal  card 
addressed  to  any  of  these  firms  will 
bring  circulars  and  a  full  description, 
so  that  the  grower  will  be  able  to  de- 
cide which  kind  he  wishes  to  purchase. 
Growers  should  purchase  their  supply 
of  ladders,  buckets,  nailing  presses, 
paper  and  all  supplies,  so  that  no  time 
may  be  lost  when  the  apples  are  ready 
for  picking.  There  are  several  firms 
advertising  in  Bktter  FRUIT  that  carry 
a  full  line  of  orchard  supplies. 


Line  up  and  sign  up  on  National  War 
Savings  Day. 


Hill  Military  Academy 

PORTLAND,  OREGON 

Fall  Term  Opens  September  17 


Do  not  forget  that  War  Savings 
Stamps  are  not  for  children  only.  Most 
of  the  squandering  is  done  by  the 
grown-ups. 


The  philosophy  of  the  W.  S.  S.  is 
save,  save,  save. 


If  you  believe  in  peace  you  will  fight 
to  get  it. 
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SEEDS 

for  FALL  SOWING 

Vetches-Clovers-Alfalfa 


GRASSES  and  GRAINS 

^iiiiiiiiiiiiiiiiiuiiiiiiKiiiiiiiiiiiiiiiiiiiiiiniiiiiiJiiuiiiiiiiiiiiuniiiuniiiiiuiiiuuib 
1  Our  FALL  CATALOG  I 


SPECIAL  MIXTURES  for 
Pastures,  Hay,  Dry  and  Wet 
Land,  Burns  and  Logged  off 
Land. 

Over  a  quarter  century  as 
SEED  HEADQUARTERS 
of  the  northwest  qualifies  us 
to  serve  you  to  your  profit 
and  satisfaction. 

5)1111  Mill  1 1  i  h  1 1 J 1 1 E 1 1  lllllllllllllllllll  J 1 3 1 1  r  I II  NIMH  I  iniimiiF 

SMS"" Write  for  prices  or  SEND  in  your  ORDER.  We  guarantee  full 
value  for  the  money  sent. 


of  FRUIT  and  SHADE 

TREES 

Berry  Bushes  and 
Plants 

Bulbs,  Roses  and 
Shrubs 

Ready  in  September 
YOU  GAIN  A  WHOLE  YEAR 
BY  FALL  PLANTING 


Walnut  Industry  in  the  Northwest 

By  Ferd.  Groner,  Hillsboro,  Oregon 


A FEW  words  about  the  walnut  in- 
dustry in  the  Northwest  may  be 
interesting  to  many  who  have  given 
this  subject  some  study.  This,  like 
most  comparatively  new  industries,  has 
its  ups  and  downs.  Some  have  become 
discouraged,  while  others  have  profited 
through  experience  gained  by  mistakes, 
and  we  are  more  confident  than  ever 
that  walnuts  are  an  unqualified  success 
here  in  the  Northwest. 

A  few  conclusions  have  been  reached 
which  are  fairly  well  decided.  That  is 
that  many  have  planted  walnuts  on 
land  that  was  too  wet,  and  that  they 
bear  better  on  rolling  foothill  land  than 
on  the  level  valley,  even  though  it  has 
good  drainage,  as  these  higher  loca- 
tions are  less  likely  to  damage  by  frosts 
in  fall  or  spring.  It  has  also  been 
proven  that  English  walnuts  topgrated 
on  a  black  walnut  that  is  growing  on 
wet  land  will  not  succeed  any  better 
than  planted  English  walnuts,  though 
the  black  grows  perfectly.  It  has  also 
been  proven  that  the  so-called  "late 
starter"  can  be  successfully  grafted  to 
normal  starting  varieties.  Quite  a  large 
number  of  these  have  been  grafted  and 
the  older  ones  are  now  in  bearing. 
One  very  late  one  which  last  season  did 
not  start  to  leaf  out  until  about  August 
10th  was  grafted  this  season  about  the 
middle  of  May.  At  the  present  writing 
(July  21)  the  grafts  have  made  a  growth 
of  from  twelve  to  twenty-four  inches 
in  about  two  months  from  date  of 
grafting. 


More  interest  is  being  taken  in  top- 
grafting.  Many  blacks  and  poor  seed- 
lings have  been  worked  over  in  the 
last  few  years,  of  which  there  are  many 
thousand  in  the  Williamette  Valley. 
Some  seedling  growers  are  working 
over  their  poorest  trees,  while  others 
are  top-grafting  their  whole  orchard. 
Very  few  seedling  trees  are  now  being 
planted  in  orchards,  though  quite  a  few 
are  still  being  planted  for  shade  trees 
and  around  the  farm  yards  by  those 
who  do  not  know  the  difference. 

The  production  of  walnuts  is  in- 
creasing rapidly  by  reason  of  the  older 
orchards  increasing  their  crops  and 
new  ones  coming  into  bearing. 

There  has  been  considerable  argu- 
ment in  regard  to  whether  a  walnut 
orchard  should  be  treated  as  our  well- 
cared-for-fruit  orchards  or  treated  as 
forest  trees  after  the  trees  have  reached 
considerable  size.  While  most  of  us 
cultivate  our  walnut  orchards  we  know 
of  many  large  trees  bearing  heavy 
crops  annually  which  receive  no  culti- 
vation at  all;  some  of  them  in  barn- 
yards, along  roadsides,  where  the  stock 
has  tramped  the  ground  as  hard  as  the 
road.  We  also  have  some  rocky  ground, 
unlit  for  cultivation,  that  is  giving  good 
results  by  mulching,  even  while  the 
trees  are  young.  It  might  be  well  for 
some  of  us  to  try  some  of  our  older 
orchards  by  this  method  and  compare 
results. 

Considcrabe  interest  has  been  taken 
in  the  last  few  years  in  walnuts  as 


slm<le  trees  and  no  doubt  this  interest 
will  increase,  as  they  make  a  good 
shade  tree,  besides  being  ornamental 
and  bearing  a  useful  crop.  Last  fall  a 
resident  of  McMinnville  exhibited  nuts 
gathered  from  six  trees  on  a  city  lot. 
Two  trees  grew  inside  the  lot  and  four 
along  the  curb.  The  street  is  asphaltum 
pavement  and  the  sidewalk  is  cement, 
and  only  a  very  narrow  strip  of  earth 
was  left  for  the  trees.  Yet  the  market 
value  of  the  crop  was  sixty-eight  dol- 
lars. Instead  of  these  trees  detracting 
from  the  beauty  of  the  place  they  add 
much  to  the  attractiveness  of  the  home. 
Curb  trees  should  be  headed  high  so 
the  branches  will  not  interefere  with 
travel. 

There  is  a  wide  difference  in  opinion 
as  to  how  high  a  walnut  tree  should  be 
headed  in  a  commercial  orchard.  Some 
favor  as  high  as  seven  or  eight  feet, 
while  others  insist  that  three  or  four 
is    better,    by    training    the  lower 


Farm  For  Rent 

After  this  season  I  will  rent  my  ranch 
near  Hood  River,  Oregon,  on  shares.  100 
acres  of  bearing  commercial  fruit  and 
75  acres  of  grain  land;  everything  in 
first-class  running  order.  Applicants 
must  give  full  particulars  of  themselves 
and  of  their  past  experience  as  a  guide 
for  me  to  determine  their  ability  to  handle 
the  property  in  a  satisfactory  manner. 

Address 

E.  SCHOENECK,  Hood  River,  Oregon 


GROWERS! 

"Use  Your  Brains  to 
Wrap  Your  Fruit" 

STOP!  THINK! 
"CARO  FIBRE" 

Fruit  Wrappers 

LOOKS  BEST 
PACKS  BEST 

PICKS  UP  BEST 

"CARO"  DON'T  TEAR 
STRONG  DRY  STRONG  WET 

THE  BUYER 

LfUAUfC  "Caro"  Prolongs 
FlPlUllO  the  Life  of  Fruit 

Don't  Be  Fooled  by  PRICE.  Don't  Be  Penny  Wise 

Give  Your  Fruit  a  Chance 
INSIST  on  Getting  "Caro  Fibre" 

Your  Shipper  Can  Supply  You, 
or  Write  to 

Union  Waxed  &  Parchment  Paper  Co. 

F.  B.  DALLAM,  Agent 
Santa  Maria  Building,  112  Market  Street 
San  Francisco,  Cal. 


WHEN   WRITING  ADVERTISERS   MENTION'   BETTER  FRUIT 
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branches  at  ;in  angle  almost  vertical, 
that  a  stronger  tree  can  be  made;  while 
still  others  contend  that  the  center- 
leader  tree  is  best.  Starting  the  lower 
branches  at  medium  height  of  about 
five  or  six  feet  and  training  a  much 
larger  number  of  branches  from  the 
main  stock  up  to  several  feet  from  the 
ground,  instead  of  starting  from  three 
to  five  from  near  one  point.  This 
center-leader  tree  is  by  far  the  strong- 
est, as  the  branches  usually  come  out 
at  nearly  a  right  angle  and  form  a 
strong  union  with  the  main  stock,  while 
branches  coming  out  at  a  high  angle 
are  much  more  likely  to  split  from  the 
trunk. 

Walnuts  are  much  more  likely  to  split 
than  other  fruit  trees,  as  the  branches 
often  come  out  at  sharper  angles,  which 
are  usually  weak  unions.  It  is  better 
to  cut  out  these  branches  with  weak 
unions  the  first  year  or  two,  even  at 
the  expense  of  the  shape  of  the  tree,  for 
sooner  or  later  they  will  break  down. 
Weak  forks  can  be  strengthened  by 
driving  through  a  good-sized  nail,  long 
enough  to  reach  through  both  branches 
above  the  fork  and  clinch  the  point; 
but  still  better  is  a  bolt  of  three-eighths 
soft  iron  or  steel  and  clinch  both  ends. 
The  iron  rod  is  the  best,  as  it  can  be  cut 
the  right  length  and  both  ends  clinched. 
Holes  should  be  bored  for  a  bolt  or  rod. 
Many  fine  trees  have  been  lost  or  ruined 
from  lack  of  a  little  attention  in  time  to 
save  them. 

Much  has  been  said  about  trying  to 
find  new  varieties  but  no  one  feels  it 
his  duty  to  try  out  promising  seedlings 
in  a  way  that  will  show  their  true 
value.  Though  a  tree  in  an  orchard 
may  be  a  good  producer  of  fine  nuts  it 
may  not  bear  at  all  when  set  alone.  It 
may  not  bear  regularly  or  it  may  have 
other  failings,  such  as  a  weak  grower 
or  blight  badly,  any  one  of  which 
would  make  it  undesirable. 

So  far,  the  Franquette  is  the  favorite 
here  in  the  Northwest.  The  Mayette  is 
favored  by  some,  but  we  find  so  many 
different  types  of  so-called  Mayettes 
that  the  true  old  French  type  would 
seem  foreign  to  many  of  them.  After 
years  of  trial  we  cannot  favor  the 
Glady,  Meylan  or  Kirk  for  a  commer- 
cial orchard  and  we  doubt  the  advisa- 
bility of  planting  Meylan  or  Glady  for 
pollenizers  for  the  Franquette  or  May- 
ette. Two  varieties  that  seem  to  be 
promising  are  the  Wiltz  Mayette  and 
Marstner,  but  only  time  will  tell. 

Out  of  a  number  of  crosses  between 
the  Franquette  and  Payne,  and  the 
Franquette  and  Meylan,  four  of  them 
seem  to  be  promising  and  are  bearing 
a  good  crop  of  good-sized  nuts  this  sea- 
son. These  deserve  a  longer  trial  under 
conditions  that  will  prove  their  real 
value  as  a  commercial  nut.  We  also 
have  several  dozen  crosses  at  different 
stages  of  trial  between  the  following 
varieties:  Franquette,  Mayette,  Meylan, 
Glady,  Sturgis  Mayette,  Wiltz  Mayette, 
Parisienne,  Marstner,  Kirk,  Wilson's 
Wonder,  Eureka  and  Walton.  Several 
of  these  were  crossed  both  ways.  It 
takes  about  ten  years  to  prove  the  value 
of  the  experiment.  The  Franquette  is 
now  about  150  years  old  and  yet  the 
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STUMPING  —  AGRICULTURAL 


"Better  Farming"  is  all  that  the  name 
implies.  It  tells  you  how  to  do  a  hun- 
dred and  one  farm  jobs  cheaper,  quicker, 
easier  and  better. 

This  pocket  farm  library  is  published  by  a  company 
with  more  than  a  half  a  century  of  experience  in 
making  explosives  especially  to  meet  western  agricul- 
tural conditions.  You  should  know  the  low  cost 
and  thorough  methods  by  which  -hey  have  cleared 
western  land  and  boosted  yields  of  crops  and  fruits. 
Whether  you  blast  or  not,  you  need  these  52  pages, 
fully  illustrated,  of  modern,  improved  farm  methods. 

"Better  Farming"  is  sent  you  free  of  charge,  post- 
paid. For  the  price  of  a  postage  stamp  you  get 
something  it  has  cost  us  thousands  of  dollars  to  pre- 
pare. Merely  fill  in  and  mail  this  coupon,  or  send 
postal  mentioning  this  paper.    Write  now. 

THE  GIANT  POWDER  CO.,  Con. 

Everything  for  Blasting'* 
Home  Office  :  San  Francisco 
Branch  Offices;  Denver,  Portland,  Salt  Lake  City, 
Seattle,  Spokane 


MARK  AND  MAIL  THIS  FREE  BOOK  COUPON 

THE  GIANT  POWDER  CO.,  Con.,  First  National  Bank  Bldg. ,  San  Francisco 

Send  me  52-page  illustrated  booklet  "Better  Farming."  I  am  especially  interested 
in  (please  check) 

O   Stump  Blasting 
O   Boulder  Blasting 

Name  


20; 


□    Ditch  Blasting 

D   Tree  Bed  Blasting 

  Address  


□  Subsoil  Blasting 
D  Road  Making 


W.  H.  DRYER 


W.  W.  BOLLAM 


DRYER,  BOLLAM  &  CO. 

GENERAL 
COMMISSION  MERCHANTS 


128  FRONT  STREET 


Phones:  Main  2348 
A  2348 


PORTLAND,  OREGON 
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Steady 

Power 


me  Gasoline 

A  continuous,  uni- 
form chain  of  boil- 
ing points  makes 
"Red  Crown"  de- 
pendable. No  "mix- 
ture" can  give  the 
same  satisfactory 
results.  Look  for  the 
Red  Crown  sign  be- 
fore you  fill. 


STANDARD  OIL  COMPANY 

(California) 


leading  variety  here  in  the  Northwest. 
There  have  been  hundreds  of  thousands 
of  crosses  since  and  none  have  proved 
better,  so  our  chances  for  betterment 
are  comparatively  slim.  Crossing  for  a 
purpose  and  not  by  chance  is  more 
likely  to  bring  improvement. 

The  question  that  confronts  most  of 
the  would-be  planters  is:  Will  the  wal- 
nut bear  in  paying  quantities  here  in 
the  Northwest?  To  this  I  would  say 
much  depends  on  location,  variety, 
care  and  a  number  of  other  things  that 
might  make  success  or  failure.  There 
are  a  large  number  of  trees  growing 
along  roadsides  and  in  farm  yards  that 
have  been  topgrafted  and  are  producing 
heavy  and  regular  crops,  several  aver- 
aging from  50  to  250  pounds  per  tree, 
and  have  not  missed  a  crop  since  they 
began  to  bear  from  seven  to  nine  years 
ago.  The  highest  production  per  acre 
that  we  have  any  record  of  is  right 
here  in  the  Northwest. 

There  are  no  grafted  orchards  in  the 
Northwest  old  enough  as  yet  to  prove 
just  what  they  will  bear.  Practically 
all  the  grafted  Franquettes  that  were 
eight  and  nine  years  old  in  1916  bore 
heavy  crops,  but  the  early  October  frost 
that  year  damaged  the  trees  on  all  the 


level  Willamette  Valley  land  where 
most  of  these  orchards  were  located, 
so  that  the  1917  crop  was  light;  but  this 
season  finds  them  with  a  good  crop 
again. 

Some  were  discouraged  on  account  of 
the  damage  done  by  the  frost  of  1910. 
We  must  expect  some  discouragements. 
Our  spring  grain  crop  is  almost  a 
failure  in  the  Willamette  Valley  this 
season,  but  should  we  be  discouraged 
and  not  plant  again  next  season?  We 
have  had  our  fall  wheat  frozen  out 
several  times.  I  well  remember  when 
one  of  my  neighbors  had  his  fall  wheat 
frozen  out  twice  in  succession.  He 
became  discouraged  and  did  not  plant 
any  for  seven  years,  during  which  time 
the  winter  wheat  was  not  damaged,  so 
he  thought  he  would  take  a  chance 
again.  And  it  froze  out  again.  So  he 
has  been  planting  ever  since  and  took 
the  chance.  At  this  writing,  after  fif- 
teen years  of  experimenting  and  study, 
I  am  more  thoroughly  convinced  than 
ever  before  that  walnut  growing  is  now 
and  will  be  an  unqualified  success  here 
in  the  Northwest. 


Some  of  the  Bits  Your  Liberty  Bond 
Will  Do 

Washington,  D.  C— If  you  buy  a  $100 
bond  of  the  Fourth  Liberty  Loan  you 
are  lending  the  United  States  Govern- 
ment enough  money  to  feed  a  soldier  in 
France  a  little  more  than  seven  months, 
says  the  Treasury  Department.  Or  you 
have  furnished  enough  money  to  give 
him  a  complete  outfit  of  winter  and 
summer  clothing,  including  shoes  and 
stockings,  and  slicker  and  overcoat  and 
blankets,  with  enough  left  over  to  arm 
him  with  a  good  revolver.  You  have 
done  that  much  to  beat  back  the  Hun. 
It  takes  $35  more  to  arm  him  with  a  rifle 
with  a  bayonet  on  it,  and  if  you  buy  a 
second  $100  bond  you  furnish  him  this 
rifle  and  one  thousand  cartridges  for  it; 
and  there  will  still  be  enough  of  your 
money  left  to  purchase  a  good-sized 
bomb  to  throw  in  a  dugout,  or  demolish 
a  machine  gun,  together  with  the  Huns 
operating  it. — Packer. 


Better  Fruit:  I  am  enclosing  my 
cheque  in  payment  of  Better  Fruit.  I 
cannot  get  along  without  Better  Fruit. 
— John  F.  Herman,  Boone,  Iowa. 


Make  every  day  a  thrift  day  and  help 
vour  Government  end  the  war  days. 


Dates  of  1918  Fairs 

Yakima,  Washington — September  16-21. 

Salem,  Oregon— September  23-28. 

Boise,  Idaho — September  23-28. 

Walla  Walla,  Washington — September  9-14. 

Goldendale,  Washington — October  2-5. 

Helena,  Montana — September  9-14. 

"Washington : 
Ritzville— September  2G,  27,  28. 
Lynden — October  4-5. 
Colvillc— September  12,  13,  14. 

Oregon : 
Dal  his--  September  1 7-19. 
Fossil— September  19-20. 
Gresham — September  1  ,-21. 
Moro — October  9-12. 
Scio — September  17-18. 
Portland— November  18-23. 
Pendleton— September  19-21 . 
St.  Helens. 

Idaho: 

l  ew  iston— November  7-13. 
Filer — October  1-5. 


Vaughan 
Portable 
Drag  Saw 

you  can  cut  more 
cordwood  in  a  day 
than  you  could 
ever  cut  by  hand 
in  a  week. 

And  you've 
lots  of  energy  left 
for  chores  at  night 
when  you're  thru. 
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The  Evaporation  of  Apples 

Continued  from  page  9 

through  minimizing  the  hand  trimming 
that  will  he  required.  A  reduction  in 
cost  of  operating  at  this  point  may 
prove  to  be  the  deciding  factor  between 
making  money  in  the  business  or  run- 
ning at  a  loss. 

From  the  peeling  machine,  the  apples 
should  be  trimmed  by  hand  when 
needed,  and  then  pass  with  the  least 
possible  delay  into  the  sulphur  box  or 
bleacher.  Tbe  purpose  in  this  step  in 
the  evaporation  is  not  to  whiten  the 
apples  but  merely  to  prevent  oxidation 
with  the  resulting  discoloration.  Any 
darkening  which  occurs  in  the  peeled 
fruit  prior  to  entering  the  sulphur  box 
will  remain  uncorrected,  which  shows 
the  danger  of  delay  in  handling  at  this 
point.  A  continuous  bleacher  is  the 
most  satisfactory  and  requires  very 
little  power  to  operate.  Experience 
alone  will  determine  the  amount  of 
sulphur  to  burn  and  the  length  of  time 
the  fruit  should  remain  in  the  bleacher, 
an  average  estimate  for  whole  apples 
being  forty-live  minutes.  Leaving  the 
trimmed  fruit  in  a  weak  salt  bath  for  a 
few  minutes  will  lessen  the  time  of  sul- 
phuring, but  this  method  has  not  been 
used  extensively  up  to  this  time. 
Where  the  apples  are  to  be  made  into 


Make  a  Profit 
onWasteApples 


WHY  not  make  your  wind- 
falls, culls  and  unmarket- 
able fruit  pay  you  a  good  profit — 
turn  your  usual  orchard  losses 

into  real  money?  With  this  Orchard 
Queen  you  can  extract  every  drop  of 
juice — no  waste  or  loss  at  all. 

ORCHARD  QUEEN 
CIDER  MILL 

Simplest,  cleanest,  most  easily  operated 
of  all  cider  mills. 

Does  not  crush  apples,  but  grates  or  grinds 
ihem,  breaking  the  cells,  so  that  when  pom- 
ace is  pressed  in  sanitary  cloth-lined  forms, 
all  the  julco  is  extracted.  Insures  greatest 
quantity  and  highesi  quality  of  cider.  Easily 
operated  by  hand  or  power. 
Write  NOW  for  full  information  about  how 
to  turn  your  orchard  losses  into  profits. 


100% 

Juice 


r 


PUFFER-HUBBARD 
MFG.  CO. 
3222-26th  St.,  E. 
MINNEAPOLIS,  MINN. 


Patriot^Truck 


Built  for  Country  Roads 
Built  for  Country  Loads 

The  Patriot  is  the  first  Motor  Truck  built  especially  for 
farm  work.    It  is  equipped  with  a  practical  farm  body, 

similar  to  what  you  have  always  used  on  your  farm  wagon. 
It  saves  horses  and  high-priced  feed.     /*  brings  better  markets 
nearer,  for  with  a  Patriot  you  can  readily  drive  loads  to  a  market 
100  miles  distant. 

It  lays  down  15,000  to  20,000  pounds  at  market  in  practically  the 
same  time  that  a  team  will  deliver  5,000  pounds,  literally  bringing  the 
farm  to  about  one-fourth  its  actual  distance  from  market. 
Business  farmers  can  easily  see  how  such  perfect  transportation  greatly 
increases  the  value  of  their  farms,  to  say  nothing  of  the  convenience  in 
being  master  of  roads  and  weather.  Every  farmer  with  160  acres  or  more 
should  find  out  what  a  Patriot  Farm  Truck  will  save.  Write  for  information. 

HEBB  MOTORS  COMPANY 


Manufacturers  of  Patriot  Farm  Trucks 


1337  P  Street 

Lincoln  Model 
Capacity  LOGO  lbs. 
Washing-ton  Model 
Capacity  5000  lbs. 


Lincoln,  Nebraska 

Powerful  Patriot  Hand  Hoist 

by  which  the  body,  when  loaded, 
may  easily  and  quickly  be  elevated 
to  dump  its  load. 


rings,  the  whole  apples  generally  pass 
directly  from  the  sulphur  box  to  a  spe- 
cial hand  or  power  machine  which 
slices  the  fruit  across  the  core  hole  into 
whole  rings,  three-eighths  to  five- 
eighths  inch  thick,  unless  it  is  the  in- 
tention to  dry  the  fruit  whole  or  in 
quarters,  which  is  sometimes  done. 
The  slices  are  next  spread  evenly  over 
the  slatted  floor  by  means  of  a  wooden 
rake,  or  by  hand  where  trays  are  being 
used. 

Although  the  time  required  to  dry 
any  one  lot  may  be  reduced  by  spread- 
ing less  fruit  on  the  floor,  the  ordinary 
depth  is  four  to  six  inches.  The  fire 
should  be  started  below  the  floor  long 
enough  ahead  of  time  so  that  drying 
will  commence  as  soon  as  the  floor  is 
ready. 

The  generally  accepted  temperature 
for  drying  is  approximately  135  de- 
grees Fahrenheit  at  the  start,  running 
up  to  about  175  degrees  at  the  finish. 


The  matter  of  temperature  control  is 
very  important  and  in  order  to  success- 
fully maintain  the  desired  heat  reliable 
thermometers  should  be  used,  these 
being  placed  where  they  will  record 
the  temperature  at  the  bottom  of  the 

Nice  Bright  Western  Pine 

FRUIT  BOXES 

AND  CRATES 

Good  standard  grades.  Well  made.  Quick  shipments 
Carloads  or  less.  Get  our  prices. 

Western  Pine  Box  Sales  Co. 

SPOKANE,  WASH 


NOW  is  the  time  to  send  to 

Milton  Nursery  Company 

MILTON,  OREGON 

FOR  THEIR  1918  CATALOG. 
FULL  LINE  OF  NURSERY  STOCK. 
"Genuineness  and  Quality" 
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Hook  Up  a  "High  Speed"  Sprayer 
With  Your  Farm  Engine 

Has  direct  connection  with  engine  shaft — no  troublesome  gears. 
Operates  at  the  full  speed  of  engine — from  450  to  550  strokes 
per  minute.   Maintains  very  high  pressure — 250  lbs. — enabling 
you  to  cover  every  inch  of  bark  with  a  fine   misty  spray. 
The  capacity — 6  gals,  per  minute — makes  it  easy  to  spray 
a  big  orchard  on  time.     Vacuum  and  air  chambers  in- 
sure steady  flow  of  liquid      For  real  sprayer  satisfac- 
tion, use 

GOULDS  S PRAYER Q 

— 50  styles.     Our  Service  Department  will 
guarantee  every  one  to  perform  satisfac- 
torily the  work  for  which  recommended. 
All  rigidly  tested  and  backed  by  69  years' 
pump-making    experience.       "We  also 
make  a  complete  line  of  Power,  Wind- 
mill and  Hand  Pumps  for  water  supply 
and  other  services. 


You  need    our  f,ee  book,  "Hand  and 
Power  Sprayers.  '    Contains  informa- 
tion of  great  value    to   every  fruit 
grower.    Write  us  today  for  your 
copy.    Address  Dept  44. 


The  Goulds  Mfg.  Co. 

Main  Offi  ^e  and  Works: 
Seneca  Falls,        N.  Y. 

Branches: 
Boston  New  York 

Philadelphia 
Chicago 
Pittsburgh 


Atlanta 
Houston 
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Goulds  Fig.  1662 
High  Speed"  Power  Sprayer 
— operates  at  speed  of  engine 
— no  gear  reduction  whatever. 


ARCADIA 

A  merica  's  Greatest  Orchard  Project 
The  home  of  the  big ''A'1  brand  of  apples. 

Winner  of  first  prize  at  the  National  Apple  Show,  1916, 
in  shippers'  contest. 

Only  22  miles  from  Spokane,  Washington 
Gravity  Irrigation.        Healthful  Climate 
Pleasant  Surroundings 

Tracts  sold  on  easy  monthly  payments. 
Send  for  free  booklet. 

Arcadia  Orchards  Company 

DEER  PARK,  WASHINGTON 


pile  of  fruit,  so  as  to  avoid  the  danger 
of  scorching.  After  the  slices  are  tough 
enough  to  stir,  which  will  be  after  the 
first  three  to  five  hours,  they  should  be 
turned  with  a  wooden  shovel  or  scoop, 
by  making  a  path  down  one  side, 
throwing  these  slices  to  the  other  side, 
then  walking  back  and  forth,  filling  in 
the  furrow  each  time  until  the  entire 
floor  is  turned.  To  prevent  sticking 
and  scroching  this  should  be  repeated 
every  two  hours  at  first,  later  shorten- 
ing the  interval  between  until  toward 
the  end  of  the  period  the  fruit  is  turned 
every  half  hour.  The  actual  time  of 
drying  by  this  method  depends  upon 
many  factors,  as  humidity,  air  circula- 
tion, size  of  pieces,  amount  spread  on 
the  floor,  etc.,  but  generally  requires 
from  fourteen  to  twenty  hours. 

Experience  will  soon  demonstrate 
when  the  fruit  is  dried.  If  on  pressing 
a  freshly-broken  end  of  a  slice,  moist- 
ure oozes  out  more  time  must  be  given. 
Another  test  is  to  dry  the  slices  until 
they  are  springy  and  elastic,  not  brittle, 
so  that  when  a  handful  is  squeezed  the 
slices  will  separate  apart  upon  open- 
ing the  hand.  Some  states  use  a  moist- 
ure determination,  allowing  27  per  cent 
moisture  upon  drying  for  four  hours  at 
the  temperature  of  boiling  water,  but 
this  is  hardly  safe — a  maximum  of  25 
per  cent  giving  much  less  spoilage. 

The  yield  to  be  expected  will  depend 
upon  the  variety  and  on  the  final 
moisture  content.  A  figure  which  might 
be  accepted  as  average  would  be  about 
250  pounds  dried  to  the  ton  fresh,  or, 
staled  in  pounds  to  the  bushel,  6% 
pounds  of  the  dried  white  stock  and  31!* 
pounds  dried  waste  (parings,  trimmings 
and  cores)  to  each  bushel  fresh. 

The  waste,  as  well  as  the  "chops" 
(those  apples,  chopped,  which  are  too 
small  or  too  disfigured  to  peel)  are 
often  dried,  later  to  be  soaked  and 
worked  up  into  vinegar,  jellies  or  fruit 
butters,  wherever  the  state  laws  per- 
mit this  practice.  Or,  again,  the  fresh 
waste  may  be  made  directly  into  these 
forms  of  by-products,  and  the  fresh 
pomace  used  for  stock  feed.  The  waste 
from  good-sized  apples  is  always  less 
than  from  poorer  stock,  it  running 
about  14  pound  to  the  bushel  as  con- 
trasted with  16  pounds  from  culls. 

After  evaporation  is  complete,  the 
dried  apples  are  cured  by  piling  not  too 
deep  in  dark,  insect-proof  bins,  where 
they  are  shoveled  over  every  two  days 
for  two  or  three  weeks  until  the  pro- 
duct becomes  uniform  throughout. 

No  man,  however,  enjoys  running  a 
business  at  a  loss.  Of  even  greater  im- 
portance, then,  than  merely  knowing 
how  to  evaporate  apples  properly  is 
the  ability  to  do  the  work  profitably. 
The  cost  of  evaporation  depends  upon 
so  many  and  so  variable  factors  that  no 
one  estimate  will  serve  for  all  cases. 
There  are  always,  however,  certain 
definite  charges  to  be  met  such  as  in- 
terest on  investment  for  buildings  and 
equipment,  taxes,  insurance,  deprecia- 
tion, while  in  addition  to  these  are  the 
operating  charges  as  fuel,  sulphur, 
labor,  etc.  Knowing  the  fixed  and  fluc- 
tuating costs  that  are  chargeable 
against  the  finished  products,  it  is  im- 
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portant  that  these  be  reduced  to  the 
lowest  limit  consistent  with  good  work. 
It  should  further  he  made  a  matter  of 
reasonable  certainty  what  the  buyers 
will  be  willing  to  pay  for  evaporated 
stock.  The  fresh  market  should  be 
studied  as  carefully  as  the  other,  for 
the  two  will  to  some  extent  be  in  active 
competition.  In  some  such  way,  by 
exhaustively  analyzing  the  possibilities 
of  this  business  the  same  as  any  other 
enterprise,  a  man  can  soon  decide  such 
epiestions  as  whether  he  can  afford  to 
evaporate  his  apples  at  all,  what  he  can 
pay  his  neighbor  for  his  apples,  just 
how  high  a  grade  of  apples  he  can 
handle  in  this  way,  or  whether  after 
all  in  his  own  particular  case  it  would 
not  be  more  economical  to  turn  the 
apples  oil'  for  hog  feed. 


Pulping  Fruit 

Every  housekeeper  is  anxious  to 
build  up  safe  reserves  of  fruit  and  vege- 
tables for  winter,  and  a  good  provider 
takes  justifiable  pride  in  well-filled 
shelves.  To  such  women  the  25-pound 
allotment  of  sugar,  or  even  a  more  gen- 
erous allowance  for  canning,  will  not 
provide  a  safe  margin  unless  there  is  a 
careful  allocation — so  much  sugar  for 
cherries,  and  so  much  for  peaches — and 
this  program  backed  up  with  generous 
supplies  canned  without  sugar.  Eng- 
land has  adopted  a  method  of  preserv- 
ing fruit  without  sugar,  known  as 
"pulping,"  that  is  employed  both  com- 
mercially and  in  the  homes.  This 
method  is  economical  of  jars,  as  no 
water  is  used  in  canning  the  fruit.  The 
method,  according  to  the  Bulletin  of 
the  Royal  Horticultural  Society,  is  as 
follows:  Pack  sterilized  jars  full  of 
fruit,  add  no  water,  place  rubbers  and 
caps  in  position,  and  fill  pan  with  water 
up  tn  the  shoulders  of  the  bottles. 
Place  pan  on  lire  and  bring  water  to 
the  simmering  point  and  keep  it  at  this 
point  half  an  hour.  Remove  bottles 
and  fill  them  one  from  the  other,  re- 
place rubbers  and  caps,  and  put  the 
bottles  back  in  the  pan  and  bring  them 
up  to  the  simmering  point  again  for 
another  five  minutes.  Take  them  out 
one  at  a  time  and  screw  down  the  tops. 
Invert  to  cool  and  test  the  joints.  Wrap 
in  paper  to  prevent  bleaching  and  store 
in  a  dry,  cool  place.  Cooking  the  fruit 
before  bottling  is  a  simple  method  of 
pulping,  but  the  fruit  will  be  darker 
than  if  the  above  method  is  followed. 
This  method  is  as  follows:  Place  fruit 
over  a  gentle  heat  until  enough  mois- 
ture comes  out  to  prevent  burning,  then 
increase  the  heat  until  the  fruit  boils. 
Roil  an  hour,  stirring  all  the  time,  and 
can,  following  usual  methods  of  steril- 
izing. In  putting  up  apples  a  little 
water  will  have  to  be  added  to  the  fruit 
to  prevent  burning.  Pulped  fruit  can 
be  used  for  jam,  stewed  fruit,  puddings 
and  pies.  The  English  housewife  who 
has  to  be  very  careful  of  sugar  makes 
up  pulp  into  jam  one  jar  at  a  time, 
allowing  half  a  pint  of  sugar  to  a  pint 
of  fruit.  This  does  not  make  so  sweet  a 
jam  as  the  usual  quantity  of  sugar,  but 
as  this  English  woman  writes,  "It  is 
quite  good  enough  and  in  these  days 
jam  of  any  kind  is  almost  a  luxury." 


It's  the  lasting  quality  and  rich 
tobacco  taste  that  makes  Real 
Gravely  Chewing  Plug  cost 
you  no  more  to  chew  than 
ordinary  plug. 


Peyton  Brand 

Real  Gravely 
Chewing  Plug 

10c  a  pouch — and  worth  it 


P.  B.  Gravely  Tobacco  Company 
Danville,  Virginia 


Why  go  to  the  trouble  and  expense  of  making  a  Community 
Drier  when  you  can  get  the 

No.  2  Home  Evaporator 

ALL  READY  FOR  USE  FOR  LESS  MONEY? 

Our  Continuous  Process  Drier  is  so  simple  any  child  can 
operate  it.  Take  out  the  bottom  tray,  give  crank  one- 
quarter  turn,  then  place  fresh  tray  in  top;  having  glass 
doors,  material  being  dried  is  always  in  sight. 

No.  2  has  22  trays,  having  105  square  feet  of  drying 
surface.    Uses  coal  oil  or  gas  for  heating. 

Home  Evaporator  CO.,  4221  Louisiana  Ave.,  St.  Louis,  Mo. 


One  Qualty 
One  Service 

One  Price 


"REX  quality"  as  Spray  materials  win  the 
award  of  merit  whenever  tested.  Our  busi- 
ness is  entirely  the  production  of  Spray 
materials. 

Yakima  Rex  Spray  Company 
Wenatchee  Rex  Spray  Company 
Payette  Valley  Rex  Spray  Company 
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Player  Music  Rolls 

Send  for  Our  Catalogs 

We  carry  the  largest  stocks  of  Player  Music  Rolls 
on  the  Pacific  Coast.  We  have  in  stock  all  the  new  music. 
We  get  the  hits  as  fast  as  the  manufacturers  make  them 
into  player  rolls. 

We  issue  a  Monthly  Bulletin  listing  only  the  real 
hits  and  the  prices  -  the  Bulletin  is  sent  free  and  without 
obligation  to  purchase.  We  will  gladly  add  the  name  of 
any  Player  Piano  owner,  upon  request. 

Write  and  ask  us  about  our  "On  Approval"  plan  of 
buying  Player  Music. 

When  writing  please  state  whether  your  Player  Piano 
is  a  65  note  or  an  88  note  instrument. 

We  invite  you  to  call  at  any  of  our  stores — or  write  us 
asking  for  illustrated  catalogues  and  prices 

We  are  dealers  in  Steinway  and  other  Pianos,  Pianola  Pianos, 
Aeolian  Player  Pianos,  Player  Music,  etc. 


Sherman  Jtlay  &  Go. 

Kearny  and  Sutter  Streets,  San  Francisco 
Sixth  and  Morrison  Streets,  Portland 
Third  Avenue,  at  Pine  Street,  Seattle 
928-30  Broadway,  Tacoma 
808-10  Sprague  Avenue,  Spokane 
Stores  also  at  Oakland,  Sacramento,  Stockton,  Fresno,  San  Jose,  Santa  Rosa,  Vallejo 


Correct  Lubrication 
for  the  Ford  Engine 
The  Ford  automo- 
bile engine,  illus- 
trated here,  like  all 
internal  combustion 
engines,  requires  an 
oil  that  holds  its 
full  lubricating 
qualities  at  cylinder 
heat, burns  clean  in 
the  combustion 
chambers  and  goes 
out  with  exhaust. 
ZEROLEME  LIGHT 
fills  these  requirements 
perfectly,  because  Ut  is 
correctly  refined  from 
selected  California  as- 
phalt-base crude. 


"Zerolene  is  the  Best" 

— Say  leading  motor  car  distributors, 
because  the  records  of  their  service 
departments  show  that  ZEROLENE, 
correctly  refined  from  selected  Cali- 
fornia asphalt-base  crude,  gives  per- 
fect lubrication  with  less  wear  and  less 
carbon  deposit. 

Most  cars  are  now  lubricated  with 
ZEROLENE  because  their  owners 
have  learned  through  experience  that 
there  is  no  better  oil. 
ZEROLENE  is  the  correct  oil  for  all 
types  of  automobile  engines.  It  is  the 
correct  oil  for  your  automobile.  Get 
our  lubrication  chart  showing  the  cor- 
rect consistency  for  your  car. 

At  dealers  everywhere  and  Standard  Oil 

Service  Stations. 

STANDARD  OIL  COMPANY 

(California) 

ZEROLENE 

He  Standard  Oil 
Jbr  Motor  Cars 


Central  Packing  Sheds,  Etc. 

Continued  from  page  8 

packed  boxes,  from  any  given  quantity 
of  loose  fruit  received.  The  weight  of 
a  box  of  apples  varies  not  only  with 
the  variety  of  the  apples  but  with  the 
size  of  the  fruit,  the  style  of  pack,  the 
season  of  the  year,  the  bulge  on  the 
box  and  many  other  factors  which 
cause  variations  and  therefore  make 
the  adoption  of  a  satisfactory  arbitrary 
weight  almost  impossible. 

Until  the  packing  of  a  variety  is  com- 
pleted all  fruit  accounts  should  be  car- 
ried in  terms  of  pounds  net  weight 
rather  than  in  terms  of  boxes.  When 
all  the  fruit  of  any  variety  has  been 
received  and  packed  out  we  then  have 
the  fruit  recorded  as  so  many  pounds 
of  apples  against  so  many  boxes  of  that 
variety  actually  packed  out.  Then  the 
total  number  of  pounds  divided  by  the 
total  number  of  boxes  packed  gives  the 
exact  average  weight  per  box  for  the 
variety.  Each  grower's  account  having 
been  carried  in  terms  of  pounds  for 
each  grade  and  each  break  in  a  grade, 
there  remains  only  to  divide  his  total 
for  each  grade  and  break  by  the  weight 
per  box  so  secured  to  secure  the  exact 
number  of  boxes  to  which  he  is  en- 
titled, and  the  grade  and  size  of  all 
fruit.  If  the  weight  is  not  determined 
in  this  way,  the  grower  will  be  charged 
with  more  or  with  less  boxes  than 
were  actually  packed.  An  arbitrary 
lower  than  actual  weight  would  give  a 
larger  number  of  boxes  than  actually 
packed  out,  it  would  be  unfair  to  the 
grower  in  every  case  where  a  flat  rate 
on  any  service  prevailed.  He  would 
pay  for  packing  boxes  never  packed : 
for  paper,  nails,  boxes  and  labels  never 
used;  for  storage  and  handling  on 
boxes  never  stored  or  handled.  Then 
when  the  returns  are  in,  it  is  necessary 
to  distribute  the  returns  over  a  lot  of 
boxes  which  never  existed  and  the  re- 
turns per  box  are  very  greatly  reduced. 

With  an  arbitrary  weight  greater 
than  actually  found  the  conditions  re- 
verse themselves  in  every  case,  and  the 
warehouse  finds  itself  using  boxes, 
paper,  nails  and  labels  for  which  it 
receives  no  payment-  and  paying  for 
packing  for  which  it  is  not  paid.  The 
large  arbitrary  means  loss  to  the  ware- 
house in  every  operation  conducted  on 
a  per-box  basis.  On  the  other  hand,  the 
money  from  a  pool  is  divided  amongst 
a  small  number  of  boxes,  therefore  the 
price  per  box  as  reported  would  be 
larger  than  the  actual  returns.  These 
discrepancies  are  all  averted  by  the  use 
of  the  system  recommended  rather  than 
by  use  of  the  arbitrary  weight.  The 
charges  are  just;  the  returns  are  cor- 
rect, and  the  work  of  handling  each 
account  is  minimized.  Your  work 
would  then  stand  the  scrutiny  of  a  cer- 
tified public  accountant. 

The  pooling  of  interests  is  almost 
universally  regarded  as  a  stabilizer  of 
industries.  It  minimizes  the  clement  of 
personal  risk.  It  eliminates  the  gam- 
bler's luck.  The  principle  of  the  pool- 
ing system  is  that  which  is  at  the  bot- 
tom of  all  insurance,  and  all  mutual 
insurance  concerns  are  absolute  dupli- 
cates of  our  fruit  pools.    Each  mem- 
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ber  of  a  fruit  pool  is  protected  against 
severe  personal  loss  by  the  guarantee 
that  all  members  of  the  pool  will  bear 
a  proportional  share  of  the  loss  for  the 
general  protection  and  welfare  of  the 
community.  The  system  of  pooling  in 
most  common  use  includes  the  enter- 
ing of  all  fruit  on  one  variety  into  a 
common  pool,  making  each  grower  or 
unit  in  that  pool  safe  from  severe  loss 
by  the  distribution  of  such  loss  to  all 
members  of  the  pool.  Each  member 
then  receives  a  fair  return  for  all  fruit 
of  this  variety  when  compared  to  the 
price  received  by  all  other  members  of 
the  pool.  However,  many  still  con- 
tinue to  return  to  Extra  Fancy  the 
money  received  for  Extra  Eancies  and 
to  each  of  the  other  grades  the  same. 
Any  loss  which  is  received  by  any 
grade  is  borne  alone,  with  the  result 
that  frequently  one  of  the  grades  makes 
much  poorer  returns  than  its  actual 
comparative  value  justifies.  This  is  the 
exact  parallel  of  the  non-pool  system  of 
shipping  for  growers.  If  Jones  ships 
a  car  of  apples  and  it  meets  with  an 
accident,  becomes  frozen  or  scalded, 
strikes  the  market  at  a  bad  time  or 
meets  with  any  one  of  a  dozen  or  more 
conditions  which  might  cause  the  fruit 
to  sell  below  its  just  value,  with  the 
non-pool  system  Jones  stands  the  whole 
loss.  With  the  non-pooling  of  grades 
the  same  condition  exists.  It  is  a  com- 
mon occurrence  for  cars  to  get  in 
wrong,  and  this  frequently  causes  the 
sale  of  Extra  Fancy  at  prices  lower 
than  the  C  grade.  It  is  wholly  possible 
that  the  closing  of  a  variety  pool  may 
show  the  returns  per  box  for  C  grade 
larger  than  the  returns  for  Extra 
Fancy;  this  in  face  of  the  recognized 
margin  of  valuation  between  the  two 
grades.  For  the  interest  and  stability 
of  the  community  and  industry  each 
grade  of  a  variety  should  be  entered 
into  a  pool  to  guarantee  that  a  just 
value  should  be  returned  to  each  grade 
in  proportion  to  the  value  returns  to 
the  other  grades.  With  this  idea  in 
mind,  the  Bureau  of  Markets  recom- 
mends the  use  of  economic  valuations 
in  arriving  at  just  returns  for  the  differ- 
ent grades  of  fruit.  In  accordance  with 
this  recommendation  all  money  for 
each  variety  should  be  pooled  together 
and  the  arbitrary  differential  in  con- 
nection with  the  economic  values  fur- 
nished by  the  Sales  Agency  should  be 
applied  in  order  to  obtain  the  correct 
value  for  each  grade  and  break  in  size. 
This  does  away  with  the  necessity  for 
carrying  each  break  in  size  separately 
all  the  way  through  the  books,  thereby 
eliminating  much  work. 

The  next  important  feature  in  con- 
nection with  the  packing  house  is  the 
building  itself,  which  should  be  built 
in  connection  with  the  storage  if  pos- 
sible. The  material  used  generally  con- 
sists of  hollow  tile,  brick  or  frame 
building  properly  insulated.  The  build- 
ing should  be  such  in  any  case  that  the 
fruit  would  not  continue  to  ripen  after 
delivery  to  the  plant.  The  size  of  the 
packing  shed  should  be  about  10,000 
square  feet  for  each  hundred  cars,  with 
sufficient  storage  to  handle  the  fruit 
after  being  packed.  The  equipment  at 
the  house  depends  on  the  method  of 


Ridley,  Houlding  &  Co. 

COVENT  GARDEN,  LONDON 

Points  to  remember  when  consigning 
apples  to  the  London  Market 

Specialists  in 
Apples 

CABLE  ADDRESS:  BOTANIZING,  LONDON 


|jk  The  Acme  Fruit  Picker 

Mr.  Fruit  Grower:  i^ZA^0^ 

season.  The  Acme  Fruit  Picker  is  worth  its  weight  in  gold  as 
a  labor  saver.  Works  successfully  on  any  tree  fruit.  Weighs  less 
than  three  pounds;  light  and  durable;  made  of  the  best  mater- 
ial obtainable.  The  picker  takes  the  place  of  heavy,  burdensome 
stepladders  and  is  so  simple  of  construction  that  a  child  can 
operate  it.  Guaranteed  not  to  injure  the  tree  in  any  way,  and 
with  the  zig-zag  delivery  chute  it  is  impossible  to  bruise  the  fruit. 

Price  $6.50  F.  O.  B.  Bellingham,  Wn. 

If  not  satisfied  money  refunded. 
Reference,  Bellingham  National  Bank,  Bellingham,  Wn. 
Write  for  free  descriptive  circular. 

ACME  FRUIT  PICKER  C0.T  Mullin  Hotel,  Bellingham,  Wn. 


RHODES  DOUBLE  CUT 
PRUNING  SHEA 


RHODES  MFG.  I 
520  s.  DIVISION  AVE.,  GRAND  RAPIDS,  MICH. 


"THE  only 
pruner 
made  that  cuts 
from  both  sides  of 
the  limb  and  does  not 
bruise  the  bark.    Made  in 
all  styles  and  sizes.  All 
shears  delivered  free 
to  your  door. 

Write  for 
circular  and 
prices. 


Pittsburgh  Perfect  Cement 

C02lt6Cl  NctllS  are  of  the  hi2hest  standard 

The  Heads  don't  come  off.    Given  Preference  by  Largest  Pacific  Coast  Packers 

MANUFACTURED  EXCLUSIVELY  BY 
PITTSBURGH  STEEL  COMPANY,  Pittsburgh,  Pa. 

A.  C.  RULOFSON  COMPANY,  Pacific  Coast  Agents 
359  Monadnock  Building,  San  Francisco,  California 
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APPLES 


PEARS 


ORANGES 


For  European  Distribution 

Boxed  Apples  and  Pears  a  Specialty 


GERALD  DA  COSTA 

100  &  101,  Long  Acre,  Covent  Garden,  London,  W.  C.  2,  England 

Cables:   "Geracost,  London."  Codes:  A.  B.  C.  5th  Edition  and  Private 

Shipping  Agents:  Lunham  &  Moore,  Produce  Exchange,  New  York 


THE  GOLDEN  GATE  WEED  CUTTER 

Greatest  Weed  Cutter  on  the  Market  Today 

Cuts  seven  feet  or  lees,  weighs  230  pounds  and  Is  all  made  of 
steel.  The  GSelden  Gate  Weed  Cutter  la  the  greatest  of  Its  kind 
on  the  mark*.  For  workmanship,  simplicity  and  durability  It 
cannot  be  excelled,  as  It  does  Its  work  to  perfection.  Those 
who  are  using  It  say  that  no  money  could  buy  it  if  they  could 
not  get  another.  It  not  only  cuts  all  kinds  of  weeds,  but  culti- 
vates the  ground  as  well.  One  user  said  that  it  has  saved  him 
$200.00,  as  he  did  not  have  to  plow  after  using. 

Write  for  free  descriptive  circular  and  list  of  testimonials  from 
those  who  have  purchased  machines  and  praise  It  In  every  way. 

Manufactured  by  C.  C.  SIGURD 
Capital  Ave.  and  McKee  Road  San  Jose,  Cal. 


E  W.  BALTES  AND 
COMPANY 

Printers  -  Binders 

Unexcelled  facilities  for  the  production  of  Catalogues,  Book- 
lets, Stationery,  Posters  and  Advertising  Matter.  Write  us 
for  prices  and  specifications.  Out-of-town  orders  executed 
promptly  and  accurately.  We  print  BETTER  FRUIT. 

CORNER  FIRST  AND  OAK  STREETS 
PORTLAND,  OREGON 


receiving.  If  the  fruit  is  taken  in  by 
weight  two  wagon  scales  should  be  in- 
stalled for  weighing.  If  the  individual 
system  is  used  there  is  no  need  of  this 
equipment.  In  any  case  a  20-foot  con- 
veyor may  be  used  to  good  advantage 
at  the  doors  for  facilitating  the  unload- 
ing. In  our  own  plant  we  consider 
these  conveyors  the  best  paying  invest- 
ment we  have  in  equipment.  If  the 
fruit  is  being  packed  on  the  second  or 
third  floor  an  outside  escalator  or  two 
are  used  for  the  purpose  of  getting  the 
fruit  into  the  house. 

The  next  equipment  in  general  use 
is  the  sizing  machines.  Around  the 
sizing  machines  are  placed  conveyors 
for  carrying  packed  fruit  to  the  nailers. 
From  the  nailers  another  short  con- 
veyor is  used  from  which  the  fruit  is 
segregated  into  varieties,  grades  and 
sizes.  From  this  point  trucks  are  used 
in  carrying  the  fruit  to  different  parts 
of  the  storeroom  when  the  storeroom 
is  on  the  same  floor.  If  the  packing  is 
done  above  the  storage  rooms  the  con- 
veyor can  be  used  to  carry  the  fruit  to 
a  shoot  which  leads  to  the  basement, 
where  the  fruit  can  be  segregated  and 
stacked  in  the  proper  place. 

One  important  part  of  the  equipment 
we  have  failed  to  mention  is  motor 
trucks  for  delivering  fruit  from  the 
orchard  to  the  shed.  These  trucks 
should  be  owned  and  operated  by  the 
organization.  By  having  large  trucks 
much  time  can  be  saved  at  the  receiv- 
ing door  and  the  fruit  can  be  brought 
to  the  shed  in  an  orderly  manner. 
Where  trucks  are  used  in  hauling  and 
they  are  operated  night  and  day,  one- 
third  of  the  waiting  at  the  door  can  be 
eliminated. 

The  central  packing  shed  holds  an 
economic  position  in  each  fruit  com- 
munity which  cannot  be  equaled  by 
any  other  similar  institution.  Through 
its  operation  greater  economies  may  be 
effected  for  the  general  welfare  of  the 
community,  and  the  fruit  output  may 
be  placed  upon  a  more  uniform  and 
stable  basis  than  by  any  other  means. 
Central  packing  sheds  may  reach  the 
highest  point  of  efficiency,  economy 
and  accuracy  under  the  weighing-in 
system  of  receiving  loose  fruit  and 
distributing  the  returns  therefrom 
under  the  doubly  insured  system  of 
economic  valuations  for  all  grades  and 
breaks  in  grades.  Under  such  a  system 
the  product  becomes  uniform  in  all  de- 
tails, and  the  returns  to  each  grower 
and  to  each  grade  are  uniform  and  just. 


Because  of  so  many  hundreds  of 
acres  of  timber  being  cut  for  war  pur- 
poses, it  means  there  will  be  a  big  de- 
mand for  stump  pullers  and  blasting 
powder  to  get  rid  of  the  stumps,  so  as 
to  get  the  land  under  cultivation  as 
rapidly  as  possible.  Every  fruit  grower 
who  has  any  stump  land  should  begin^ 
as  early  as  possible  to  clear,  because  of 
the  very  high  prices  that  are  being  paid 
for  all  foodstuffs  no  one  can  afford  to 
have  any  idle  land. 

Remember,  the  men  in  our  Army  and 
Navy  do  not  expect  luxuries.  Should 
we  at  home  expect  them?  Buy  neces- 
isties  and  War  Savings  Stamps. 
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Keep  Your  Liberty  Bonds 


HOLD  to  that  bond.  You  invested  to  help  send  the 
boys  across.  They  are  over  now,  at  grips  with  the 
German  monster.  You  expect  them  to  hold  on-  hold 
on  till  the  last  vestige  of  autocracy  is  crushed  out  of 
him.  Then  you,  too,  must  hold  on — must  keep  your 
enlisted  dollars  invested  on  the  fighting  line. 

It  isn't  the  hooray  of  a  campaign  that  wins  a  war.  It's  the  will 
to  hang  on,  to  make  sacrifice  today,  that  tomorrow  may  bring  victory. 

And  your  investment.  Those  bonds  are  the  safest  investment  you 
ever  made.  Don't  be  lured  into  exchanging  them  for  the  "securities" 
of  some  suave  get-rich-quick  operator.  Big  returns  may  be  promised, 
but  the  bigger  the  promised  returns  the  bigger  the  risk. 

If  you  have  to  have  money,  take  your  bond  to  any  bank  and  use 
it  as  collateral  for  a  loan.  There  is  no  security  the  banker  would 
rather  have — nothing  on  which  he  will  lend  more  willingly. 

Don't  use  bonds  to  buy  merchandise.  The  average  merchant, 
accepting  your  bonds  in  trade,  sells  them  immediately,  thus  tending 
to  lower  their  market  price  and  taking  away  from  the  buyer  of  your 
bonds  the  ability  to  lend  a  corresponding  amount  of  money  to  his 
Government.  Liberty  Bonds  are  meant  to  help  your  country  at  War; 
are  meant  for  investment  and  to  provide  an  incentive  for  saving  and 
an  income  for  the  rainy  day. 

Hold  fast  to  your  Liberty  Bonds.  Hold  fast  for  the  sake  of  the 
boys  "Over  There".   Hold  fast  because  it  is  good  business. 
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This  space  contributed  for  the  winning  of  the  war  by 

BETTER  FRUIT  PUBLISHING  COMPANY 

PORTLAND,  OREGON 


The  World        Our  Orchard 


PRIVATE  SALE  vs  AUCTION 

Experience  has  demonstrated  clearly  the  manifold  advantages 
of  sale  by  private  treaty,  which  method  is  now  acknowledged 
on  all  sides  to  show  more  satisfactory  results  than  the  auction. 

Assuming  that  you  are  anxious  to  dispose  of  your  fruit  in 
the  best  possible  manner  and  to  the  best  possible  advantage  we, 
as  PRIVATE  SALESMEN,  have  no  hesitency  in  laying  our 
claim  before  you. 

Whether  you  prefer  to  sell  your  fruit  on  an  outright  f.o.  b. 
basis  or  prefer  to  have  it  handled  for  your  own  account  on  a 
consignment  basis,  both  of  which  methods  are  entirely  agree- 
able to  us,  the  fact  remains  that  the  firm  of 

Steinhardt  &  Kelly 

101  PARK  PLACE 
NEW  YORK 

is  in  position  to  give  you  the  best  possible  service.  Our  reputation  of 

"Never  Having  Turned  Down  A  Car" 

although  practically  90%  of  our  business  is  done  on  an  outright 
purchase  basis,  is  a  record  of  which  we  feel  deservedly  proud. 


Our  Market         The  World 
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